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ABSTRACT - \
This instructional package, developed for the hone
econonics teacher of mainstreaaed visvally impaired students,
provides food preparation lesscn plans appropriate for the junior
high level. First, teacher guidelines are given, including V
characteristics of the" visually impaired, orienting such students to
. the classrool, orienting class nén@erc to the visually impaired, .
. suggestions for effective teaching, and sources of assistance for
teachers such as reading materials, orgdmizations, afil® .agenciese. % . |
_ Bext, the food preparation unit objectives and unit gemeralizations - 1
are given, followed by six lesson plans. The topics of the lessons- . |
are kitchen appliances and equipment, kitchea work areas, cleanlindss . .
in the kitchen, measuring techniques, practicing cooking skills,; and |
_ outdoor cooking. Bach lesson includes objectives and generalrzatiens, |
a pre- and posttest with an ansver key, a list of learning activit'ies
(i.e. teacher lecture-denonstratlon, information sheets designed fdr )
all students and some especially for. the klind, worksheets and - ' A
worksheet keys, games);” additional learning activities, suggested :
films, books, kits or¥ other resources, and special notes to the
-teacher for presenting the lesson the visually impaired students.
Concluding the package is a- list o?\zddresses ‘fcr £00d resource .
materials™ (pamphlets, books, cassett& tapes, films) and a e S
biblioqraphy’on foods and cookbooks nith indication uhe er is . -
available in large tgpey-braille, or record. (This irs ctional
‘Package is one of a.séries of instructiomal packagesﬁdeveloped as a
part of a project title&‘nevelopnent cf Hcme Econonics Curriculuam for
the Visuﬁlly _Impaired.) (JB) :
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Forgword . . . . ... .
Guidelines for. Teachers of Mamstreameﬂ
Visually Impaired Studgnts .

Uhit ObJ ectlves\
- {Unit Generalizations:.

Lesson Outline . . . , [,

I.esson 1 - Kitchen App'liances and Equipment
\ ]

Lesson 2 KlthanorkAreas
"Lesson 3 Cleanlmess in the Kltchen

Lesson 4 ement Tecl'm:Lques
Les = ticing Cooking-

.

L ¥
Lesson 6 - Qutdoor Cooking‘ SRAREE
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Addresses- for Foods Resource Materials
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. identified by currimltm guides to be approoriate for the junior high
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'Ihis instructional package is one of a series of\#instructional
packages developed as a part of a project entitled 'Developt{ent of Home
Economics O.nrricultm for the Visually Iupaired" “The focus of these
instructional packages is to direct _the home economics teacher toward
successful integratldh of the visually inpai:red student into the regular
classroom. Two concept areas were selected for the instructional pack-
‘ages because of’ phys?’cal orientation they laere food preparation
andclothingcons tion. Otherareas ofhoneecononﬂ.cswithnﬁnimm. i
physical orientation (such as. mztrition) were. not selected since these' T V
areas would require the least adaptations for the visually inpaired '

t

studmts . . p : .

Ctn'rimzltm was’ developed within tbeae areas_based upon content

age level The instructional packages include the folk teacher - 4"
guidelines for successful minstreannng objectives, generali:zations " '
pre-test, leam:lng activities post-tests further activities and <,
.suggested resources The information sheets have two title placements< E "// :
'Titles in the upper left Lorner are for all students Titles which are - : ""
cmteredareforthevisually edstudentonly\‘_‘,.'.", —_

Lessons are planned xfor mwre than one period of\ﬁstruction Care- ’ o
» ful study of each lesson by the téacher will help determ:lne Lo

“ 1, Iheammtofmaterialthat canbecoveredineachclass_".-".. ‘_ ——~
period IS SRS SR Lo, '

2.' Skills which nust Pe dermnstrated B ,” R ,\“ L S :
"3. S@Plemmtary matexiials which m.:stbeordered e e ‘
>4, Resq&i'cepersonthatmxstbe contacted A
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~ N The project staff expresses appreciation for the valuable contri-

butions made by many individuals to this project. Their comments and
Lot e suggestions helped influence the content ‘matter and the revisions which -
-~ : -we feel m?(e this instructional package very useable by home economics
) . teaChEI'S. ’ A M L. . A [}

‘ We are especially grateful to Pamilla Trudeau (Special Education ..
" Teacher) and the home economics students at the North Dakota School
for the-Blind. Withoit them, the field testing would not been as
meaningful. The field testing of these materials insured ir appro-
- priateness when teaching visually impaired s ts. '

cidl appreciation is given to the'project consultants. They
were Lr. Ruth P. Hughes, Head of Home Economics tion, and Dr. Sharon
Redick, Assistant Professér of Home Economics tior, Iowa State -
Univérsity. Appreciation is extended to these individuals for the know-
ledge and eneo:.{rag‘ém'eﬁt“giveﬁ us.

. We appréciate the support given by mumerous state supervisors of
.- : hom® economics. These individuals also gave suggestions of possible
v reviewers from their respective states. The reviewers for the instruc-
. _ tional package were: Ruth Anderson, Fargo North High School, Fargo,
. North DakBta; La Vorme Jackson, Carlisle High School, Carlisle, Iowa;
. .7 - - Hazel Johnson, Céntral Jupior High School, Sheridan, Wyoming; and
S .. Jeanie Fowler, Department of Home Economics, University of North Dakota,
S Crand Forks, North Dakota. We thank them for their comments and ideas
. for,revisions. . . . .
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" The support and advice given by meflbers of our Advisory Committee
., is greatly appreciated. They provided a broad viewpoint-and varied ex-- .
- - . "pertise in the area of mpinstreaming the visually impaired. The commit-
e e " tee members were: Myﬂ&é‘i‘:on, Ed Christianson, Jape Messinger, Ruth - -
- , - Hill, Kathy Riske, Susan ©tto, Betty Bender,  Dean Stenehjem, Threese.
W © « :Clark, and b@jore Iovering. - - i .

e ‘Appreciation is also extéfided to Jean Thomss, Assistiit CETA S
¢ ° Administrator for the State of North Dakota/ Her guidance was most Helpful

in the implementation of this ptoject.
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© . Ve thark Lois Schmeider for her part in the initiation and develop-

. mentof ‘this projéct. [ e '
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L SR We appreciate the help of Carol Kelley, Graphics Designer, Instruc-
N " tional Commmications for the illustratigns and drawings used in this
" ' publication.- s_ L ' -~ Cee N
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. -"» " - We further wish to acknowledge the/invaluable contributions 6f the

) * project secretary, Karen Blegen, and project braillist, Carol Strinden,
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et "L: -Gloria Calovint, Mainstredming -the Visually Inpaired Child, p. 1.

e educationally blind.
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Mo Are the Visually Impaired?. - ey

[ - ) Ty : '
. ~The term visually inpaired has two ma or ‘catsggories; educaticpally i
blind and partially sighted. - -~ . ‘E‘j\ Y ‘ — : EE
Those stydents -whose visual acuity is tog low“or reading print or - -
whose vision is not Ehe primary.chammel for education are classified as .

: Educationally blind children may need to rely solely
on Braille Or recorded ‘materials as their primary mode of 1 . PR
However, they'may have some useable vision for shgpe and- form perception.
Most blind students can move arcund readilypin familiar surroundings, . -
either because ti€y have light perception -recognizé familiar objects.
Hdwever, ‘most educationally blind, childrer 111 need to have some orien-
tation and mobility training in wfamiliax $urromndings. -

Partially sighted students haye limited*ision after correction. -
These students are able to and should be encoukaged to use vision as '
. thefr majorsavenue of learning. . However, they may need to use large
print and/or magnification of some type.. -« - . . e

*

.

ootk s .
. . ° c;':‘%' : < ) -
: 5 : LE 8 . L
Characteristics of the Visually Inpa,:h;ed e N

- - &".‘o- '\e . e
One commonalty betweén every child is that of Yndividuslity. The
visually>impaired studenit has the same types of needsy joys, fears, and
., &pprehensions as any othér student.his: age.". Therefore,. it would be in-. .
correct to assume that all wunacceptible b#avioral characferistics of
the visually inpaired student 'are taused by his visual loss., -

_ The October 1963, issue of "Thé New Outlook ‘for thé Blind", pub-.
* lished by the ‘American Foundation for the Blind, featured the following
; quotation from Pierre Villey: '"Before anything else,. it is necessary to
, - establish the fundamental truth that blindness’does nop affect the
‘ individuality, but leaves it intact . . . no mental faculty of the blind
is»aé:ectedinmy.way.." T - S R

N . .
[ . +

\,‘t,m .'&mv ) "y’ ."ed,s» t“ . N e '*" - £ _‘.“,. ,

¥* If'at all possible, you should meet the visually impaired student :
‘ _e/gd.or to the first day of class. -Th#s meeting might be:with the school . -
: cownselor or possibly a home visit with the student and his/her parents. -
Become ‘as familiar 4s you can with the student's inpairment and what, if
- any, lmplication it'Wwill have on his leaming. ' . ‘f’ .
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- Orienting the Visually Impaired Student to the Classroom o - T
. . . After the initial meeting with the visually MW, a: B

- tour of the home economics classroom would be helpful to familiarize the

student with the room surtoundings. This should be done when no other - |
class members are in t:heroo{n. meoftmuettzods‘tgaybeused: T

1. You may offer your- arm and become. a sighted ‘guide: -

¢ 2 The student may prefer tJ:o travel around the! room alone. R
. .. If the stﬁdent wants a td'ur,.sta;t-at the right-wall, letting the .
student "trailX the back of his/her right hand over and around objects.
Do this for thefkitchen area as well: as the classroom. In a large room, . .
it my be easier to -learn to know ore wall at a time, returning each time - . «

_ to the.dodr.” It may also be advisable to Verbally describe the room
oo indicating total, placement. - . G :

, - Each room has certain landmarks such as a clock, the sound of the
. refrigerator, or warmth of the sun through the window. Sound, smells,
> . and irregularities all help the visvally impaired student orientate him/

\/.

herself to the room. o

R )
.

Orienting Class Mempers. to the Visually Tnpaired Student

{ . If at all possible, orientate the othet class members when the
, Visually impaired student is not present. Inform the class menbers of the
- Visually impaired student's limitations and capabilities. Allow.time for .
a question-answer period with the class members® You might also want to ~__
distribute thespanphlet "What Do You Do When You Seg -a Blind g@ggson". - '
-~ ) .8 ., ‘ . - i

’

-
.-

Sugge%ions to Help Make Your Teaching More Effective .
4o . 1. First and foremost remember that the visually impaifed.student
! . ‘. 18 an individuall Respect Him/her as a person in his/heér own .
l C . right: o - oL .
- B N e, ) s \ . . . B L4 M .
. / i . 2¢ Talk directly to the sttident}"-'never with your back to him/her
i T . .or directing your cohversation to another part of the room.. ‘ o
- e _ 'Y,oufspealdngwice.needmtbé'louderthmnomial,'but‘speak L
- . distinctly. Remenber, he/she is visually inpaired, not hear- ° A

S £

; 3. et the student know whei you come into the room and'when you
\;/ . N %}x. &elm. o . ’ ST e s "' N . .

4 Teat hin/her a5 you would a sighted person, Gusrd sgainst.
‘ s@p&akinga,bout him/her or ignoring him/her'in conversations
- ) wvi Ms ot‘refvrsjzv 4,4" T 41. R L " . ) .. . . '

s




gg’ 5. When teaching, be organi'zed and con'sistent in yotns emlanation. .
é\’ ’/‘ " 6. If you rearrange materials or equipment make sure you advise -
A . /J;be learner of the changes. . %
: 2 Ask the student for ideas or adaptations.. - N ' X
L 8. Allow the student enough time to succeed in his/her acsa,v&/ties. ’
B Tfmen Teachigg a Lesson ' ‘ . ' .
i . N
i 1. Tell what yoy are going to do then in an orderly\step by step . ; '
process, proceed, tsing words build a clear mental image or - o
word picture of the material d equipment to be used and .
e what the end result should be. i
G '
i 2. Use@‘ecific vgords and directions Fxpressions such as "over
£ here"”, 'over there", .or "right here" are too vague and should ,
. be used sparingly. Say "'let me show you'' and guide him/her -
. -to it, or "let me take your hand" and place’it on the object. !
5 , _ Or say ''to your right", 'to your left'" or tap the object and -
N ' 'say "'it's here', if he/she can determine the direction of
i somnd. A visually impaired person rust rely on. his/her s
o ‘e of smell, touch and sound to guide him/her, sG- descrlptions
LT and directions should relate to these senses when possible
{ . ,3'Allowenoughtinetolearnthetask Dontrushtl:n:'ougl'xthe\~
. - .alesson. . _ .
’ii" ~ 4 .
' " How Much Help Should You Give the Visually Tpaired Student? - <
"\ L. 1et hin/her do as mch for him/herself as possible. If hé/she
- . develops techniques suited to his/her needs, let him/her con- ..
. » tim:étousethemaslongastheyaresafe o T
2. Trynot to over-protect: However do not leave a learner o .
. . totally alone until the technique has been masgéred. This l
- yavoids frus'tration and possible accidents ‘
. ) ,@f{p ' \ ., : \ - . .
o WneretoFindHelp - LT .
. 1.’ Brdille or large prifit textbooks are usually available

_the\State-Department of Public Instruction. .However,.allow
2 months from the time you send. the regularqtextbook -
unt thebraille or 1arge print textbook is returned to you. o

2, Large print books for the pﬁ’tially sighted are.available at - -'
' the cost of 10¢/page thrdugh Graphic Systems, Inc., 140 . -

Bradford. Avenue, Pittsbm‘gh, Pa. 15025. In many states, .
. government ' "defray- the additional cost of a large, print
“ ;:,edition over a standard print book. - . ¥
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3 @e}{ your commmity for a braillisk.. This person could
. T

e lle information sheets and tsezsts well as trinslate
. braille uaterials for you. ‘

oLb, I there is not a braillist in your comunity, you may have to
* + 7" rely on other means for giving written ‘information and testing’
* +y Your visually impaixed student. Cassette tapes have been
¢ . sdccessfully used for this. Another possibility-would be a.
L buddy system where a normally-sighted student would read or /
+ ., assist the visually mpa:l.red student.

can Prin House for the Bl:Lnd manuf; ctur\es a

e called APIl Variable Speech Cont:rol This ma-*
chine i3 very useful for the vis students who
might prefer to listen to recorded\materials rather than read.

6. The American Thermoform Corporation'\manufacturds a Thennofo}tg

Brailon Duplicator fqor duplicating braille materials.

-\L’ .
Suggested Reading Materials .
1. "™What Do You Do When You See a Bli.nd Person?™s, Avai]:able from‘

~ American Foundatlon for the Blind 15 West 16th Street New
York, New York 10011. - ,

-

T

2. ""The Response of Individuals Beginning Work with Blind,Pers

_'n'ze New Outlook for the Blind January 1973 Vol,. 67 #1, p. l-5

‘3. "Cmn I Say 'Sée" and "Look'?Y. Available from The Visidn Team
' @31 Eden Prairie Road, Mimnetonka, Mirmesota 55343 ($1 00)

4, ’Mainstreaming the Visually Inpaired Child:" m(ailable from

pl%ioml Materials Center, 1020 South Spring Street, .

eld, Tllinois 62706. S
BN ; ,

Resources - Private Agencies : '

1, American Foundation for the Blind Inc. - -
.« Chicago Field Qffice .
" Suite 738 T . - ¢
, 500 North Michigan Averue -
Chicago, Illinois 60611 -

(Provides print and braille catalog of aids and devices for
sale)

2. American Printing House for the Blind Inc.
" Post Office Box 6085
1839 Frankfort Avenue .
Louisville, Kentucky 40206. .
(Official schoolbook printery for the blind in the U.s. )

-

0 \ - ..
4 . N . . '
. .
» L \ - L ~ .
: " . . . ,
L]
: .

o

‘.

’



b N Blirld Service Association, Inc. . o o, | T
" *. °. 127 North Dearbom e T -
: Chicago, Illinois 60602 g R

. ) - (Records textbo’éks on tapes and discs) - ;

e. "4 Braille Temstribers Club of Tllinois, Inc -
A . Suite 1515 o o
. . 30 West Washington Street : Ty . . .
L Chicago, Tllinois 60602 . g LT
) 3 (Provides volunteer transcrib;ng of textbooks in braille)

5. CatholicGuildfortheBlind- BN - o
" - . . 67 West Division Street oL : -
- Chicago, Illinois 60602 . .
. L. . (Transcribes materials in braille, large type, and cassette) -
.. 6. Educationgl Tape Recordings foi' the Blind . ’
- 10231 South Kedzie : . s
-~ Evergreen Park, Illinois 60640 * L " .' ‘
' - (Tapes textbOOkS) 3 . . .. ')' ‘
‘ S 2 : e |
\ . 7. Johamna Bureau for the Blind and Visually Hindicapped ~ * =~
‘ T Suite -540 : c oy ’ o .
.- ',22Wes'tMadisonStreet, . Tl . TN T
. ' Chicago, Illinpis 60602 - P .
. ' , Cl‘ranscribes material in braille, tape recording, and large '
‘ \ . type S ’ ‘
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o T L fl‘hels t will be getter able to ‘prepare select d recip/es by . ﬁ Lo
. . applying; ledge of kitcheén placement, use of kitchen sppliances K- BN
T“\. ' and t, cleanliness, and measurement tecmiques AS R AN
A } . - o b .
<L - II. '%ewttﬁaat—wiluﬁ,@é—awate'of’ﬂﬁ_%ﬁa& of order sa.f ty, .o
s . . and accuracy in food preparation T ’
. Unit Generalizations Lo LN Lo e
s .4 ‘& arranganent -of equipment and appliances in kitchen rk areas . F
- L . influerices the use of energy, time,.and motion.. \ TS St
o II. Properly chosen and ‘correctly used equipmmt and appl can .- - ) -
. ’conl?s’ibute to economical .and effectivé performance of homamld.ng T {
3 : ’ . taS s . . N ° [ ‘
. ‘. . 7 v oA « T / e @"’« . ' M .- |
. . III An tmderstand:mg of the capabilities of an pliance may aid the oo,
< P houamker to become more creative and eifici T .
LT L IV Cleanliness lrsf‘laboratories and at home helps prevent ‘ the Spréad ~ B
o ) of germs and contributes to the appetite appeal of the food prepared gy
Proper mea‘s'uring techniques lead toa, better assm:ance of recipe S A
success : . . : .

“

VI SkiJ.l in pr’é'p‘!aration Qf food can.be used, to ,satisfy family values - A

i —_— [ {,tg' - I /Pﬂ ':"’ <

e " VII. Moré sat actory o maybeobtained‘whenoneisfamiliarwith’l' v

, - 9 /*-:?“ s #: *ﬂ ' ’ -

VIII. P cipation in: plaming pr aring and serving meals’ ean be a N W
e Ly e source of pleasure and sa sfzstm. It can also provide an oppor : e
[, - ,4';~-~ _ ttmityforcreativeexpres - e
o ) . : Iesson'Outline e

/{ Objectives | e
y W g:2 Generalizations -

“

o III Pre-test Lo e

\

e
. S Leanﬂgg’Activities
- - V Post-te\st M
b VI.» F\mtherActivities' ;o

_ = . VIL ‘Suggested Resources
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v-f% Y «Indivi(h.lallessons W

a

I "ITesson 1: Kitchen Appliances and Fquipment
A, Objectives N : ¢ .

tawillbébetterableto identifyanduse the: . .-

g kitchen appliances: range, refrigerator, blender
an openér, dishwasher, and electric mixer

derit will be better able to.identi¥y equipment

comprehend and apply
practices when using appliances and equipment. ¢

osen and correctly used. eqtﬁ.pm—mt and liances

etotheeconomicalandeffectiveperfonmnce .
ma 'task.s

1. Teacher Lecture Damnstratd.on Using, and aring, for kitchen .
- equipment safely. AR b -
2. Information Sheet: - Kitchen- Equipmen 15
3. Word Search:- Agamusedtoidmtifythepropernamemd
- . use of.common kitchen equipment
4. - Information ‘Sheet: (Visual«ly inpaired stu.dent) 'Leaming % o
‘ to Use the S B PR <ot
5. Teacher Lethi% Demcmsu'ation Us:!ng and caring for kitchen -
. .appliances safely. . - .

6. Worksheet: Use and safety precautions for kitchen

4’77 .

8.. Spin: to Win'': Aga:retocarprehmdandapplysafeldtchm
¢ _ -prac nusing appliances and equipment . 32
Investigation ‘Class<ienbeys investigate the use ‘of micro-
7 -wave-ovens at homeand dirrestaurants; analyze advantages. and
10. Demonstration:' Ask a store representative to. demnstrate
- " the proper use and ¢are of a microwave ovén. Follow witha
class evaluation of-its usefulness. Discuss safety practices

o
¥
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I-; Post-test




' "F. Further Activities:

a

oF

v* 1. Discuss with your mother any reference books she may- have
"' . " onvarious kitchen appliances. Are there any features of :
< the appliance you or your mother were Dot aware of? .
G. , Suggested Resou;'ces
" 1. Filmstrips Lo
a. "Small Wonders in the Kitchen' - Rubbermaid, Inc.: -
b. ‘'Safety in the Kitchen" - Frarklin Clay Films, Inc.
c. ''Space Age Cooking' - Montgomery Ward :

* _ Notes to the Teacher: ) e
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1. Instruct the educationally blind studentsto use a/s%ate

. sheet of braille paper for the prestest. The student should
list mmbers from the left hand colum followed: by the °.
appropriate letter from the right hind colum. =~ ¢ <

2. Provide the-educationally blind student with a flamel board
and a box of bulletin board: tacks., For the Word Search, the ' .

g will mrk the first and last letter of the correct -

s

with the tacks. Anothér method would be tp have the °* J

- student braille his/her answer on a separate sheet of braille- °
, . baper as each answer is located.. | ‘
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ITCHEN APPLIANCES AND. EQUIPMENT

E E=TEST
POSSIBLE POINTS

'1. LisT FIVE SAFETY PRACTICES TO
(10 poINTS)

KITCHEN AREA,
Al'

N

.tAME
LLASS
ATE

S e, £

OBSERVE WHILE IN THE “wo = .

R
at 3 -
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. 4‘) ~
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-
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2 MaTcH THE FOLLOHING KITCHEN APPLIANCES AND EQUIPMENT

WITH THEIR PROPER USE.
A, _
1.. Rance .

——

—_ 2.,

%¥3, DRY MEAS-
_ URING. CUPS

- URING CUPS$

SPOONS -

REFRIGERATOR

L1quid MEAS--

MEASURING -

30 poINTS) - e L. ;@
T AS MEASURE DRY'INGREDIENTS

B, Refioves PEELINGS FROM ”"\\
FRUITS AND VEGETABLES

C. MeAsURE ‘L1qUID” INGRE-

. DIENTS = °,
--D: Heats Foop .+ -
E. THor, PUREE, MIX FOODS =

A .
-
s\/

: g * -6, VeeeTABLE . F. “CUTTING FLOUR INTO - R
- . PEELER - - - _ " SHORTENING , -

- -~ 7. PasTaY -6, COOLS'Foonj‘ o
- = ' BLENDER , o I
T T T i INGREUIENTS (ELECTRIC) :
cL e 7 7TL MEASURE SMALL AMOUNTS OF - -
RN o . _INGREDIENTS: - . s
AN PR U DT S Sl v
-0 - - n - ’-‘ - — \ _" » . - t . ; ;
N - ST 5 R . SRS

.l - SR L % \ L« .24

A T I I R ) LT : -




oo LT 1. StFTerR .- “A. ScraPING FooDS FROMt
.- . . S CONTAINER .\

. ___ "2, -ROLLING'PIN - B, DRAINING SMALL AMOUNT OF . - [
. ’ b _ LIQUID FROM: SMALL AMOUNT >
L ' } .~ OF FoOD |

_ . . " 3. Rotary BEATER C. -LEVELING DRY INGRED?EN?é‘\
L —_ " 4, Rusger SCRAPER D, MWasy AND DRY DI SHES

AP . .

co__-» 5, SpatuLa, - B, Rsmovss LARGE PARTICLES
C e FROM FLOUR, POWDERED ‘SUGAR

0 ___ B, GratER - F. SHREDDING OR BRATING FOODS

‘s _' 7.~ STRAINER -- . G. TumN TENDgR FOODS- * .,
N T . (PANCAKES ‘

S . == S.. DisHWASHER' H.. RoLLING OR’ FLATTENING
- R ’ 'DOUGHS - L

Lo\ : \ « o7 L. LIFTING IIARGE\ FOODS'FROM_ . <
AR : - v - Liouidg (CoRrN:ON THE.COB) =

o L JORRPEN [0 WHIPPING CREAM OR BEATING L
T % A EGG HHITES . L

.
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ve - .. "/ .b - , E N ‘. * . , . ‘,’
RS ITCHEN A PLIANCES AND EQUIPMENT Name __ - .7
Tl st RE=TEST CoL LASS
; 40 PossstE PoINTS . - .+ - DaTE

N\

. = B, MaKE SURE HANDSARE DRY BEFORE DISCONNECTING AN

1 Lxsr FIVE SAFETz PRACTICES TO OBSERVE WHILE IN'THE = »<-
fITCHEM AREA, (10 POINTS N %

- =-A. HAVE ALL HANDLES OF KETTLES Tugyén TowARQ CENTER
0 aniOF “STOVE,

ELEQ\FICA& APPLIANCE. ‘ " SN

D, USE A STEP. STOOL FOR REACHING\OBJECTS IN HIGH cup-

.+ . “BOARDS%. .. .v N S p

. +E. Vasy AND DRY. SHARP KNTVES SEPARATELY FROM,OTHER -
UTENSILS, = _ . :

//\
2 “MATcH THE FOLLOWING, KITC?EB APPLIA ces AND‘EQUIPMENT N

WITH THEIR PROPER USE. (30 POINTS). ...
‘D 1. Ranee - . AJ'EMEASURE\DRY INGREDIENTS

6 :2 REFRIGERNTOR "B REMOVES PEELINGS FROM
. » 'FRUITS AND VEGETABLES

A 3% DRY #EAS- C. MEASURE L}QUID INGRE
T & URING CPS _. DIENTS .

€ %, Lieud MEAS~" \.'I)}“"HEATSfFQ,OD
' "URING CUPS * *.

x

o ST
< ‘_L__ 5, HEASURING B ’CHOP;ZPUREE; MIX FOODS
_ - SPGONS o T
_B_i b.. VeeeTABLE * F, CUTTING FLOUR INTO N
: PEELER -~~~ . . - SHORTENING ) e
R . V) —-
F ] PASTRY - 6. CooLs FooD
, BLENDER - - o .
Lo _ 3T
, .. H. MIX‘INGREDIENTS (ELECTRIC)
e S . W MeAsure sMALL AHOUNTS OF )
: ./ INGREDIENTS™
- <\ . ¢
Vo « | '
k‘ , ,,3.. P L0 \‘... K .
‘” \\\ ‘ .‘bi S 4' g € . 17 : 3 i 2 ; ) K
A :\Y‘ .4?‘“’ : P : : e - . - o

. €. WIPE UP ANY WATER SPILLS ON KITCHEN FLOOR IMMEDIATELY.'




E L StFTeR, A ScrAPING- FODDS FROM
po .« """ CONTAINER

: e
~ H_ .2, RoiriNe PIN°. B.. DRAINING sMALL AMOUNT OF
. S 1QUID FROM SM?LL AMOUNT . > ,
AR OF FOOD
® . C
- 3, “RoTary BEATER L. ~LEVELING DRY. INGREDIENTS

A . 4, RuBBeR. -t D.. WAsH AND DRY DISHES o
. SCRAPER ﬂ;- S P ‘

L5 SpaToa ‘Ei.. REMOVES LARGE PARTICLES
£ :  FROM :FLOUR, POWDERED SUGAR .

GRATER. - F‘} {SHREDDING -OR GRATING FOODS
B - 7. STRAINER, TURN ‘TENDER FOODS (PANCAKES)

D 8., DisHWASHER H ROLLING OR FLATTENING
T , '~ DOUGHS

N LIFTING %ARGE FOODS FROM
. L1auIpsr (Corn: oN THE cos)

J. WHIPPING CREAM OR BEATING'
% EGG WHITES = -

A
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KITCHEN EQUIPMENT AND APPLIAN§és NAME
INFORMATION SHEET
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: PICTURE -. ' - . NAME USE - [ ..
' B - . . - \ N ‘, . \3
‘ MeASuRING DRY - | - A
INGREDIENTS - [
v S N e ¢ ;
) v ? * “
. ¢ N
/ <
‘MEASuRING LIquID
INGREDIENTS I
- . ‘ . 1
" ot o
. AP = , . —~—
z , Lo " MEASJ&ING SPOONS | MEASURING . SMALL‘
. .| - QUANTITIES OF
INGREDIENTS
‘, h . : . % . ‘v.‘ ‘ L} 5
. /. . ? M s
"‘1'-!. . ‘-( . . ) . ‘o b »
;f,’. . -‘ . ,: - ) ‘. - ", . : / ’ : - 2 ) ‘... .
R "~ Y |'Serren spoov | Removing soLip . | .
O T SR .' Gl EOD FROM LiQuidf
- (EX=CORN) , e
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[TWo-TINED FoRK

"RAISING SOLID
- FOODS SUCH AS
' MEATS ,

. RANCAKES§

TURNING TENDER
FOODS

ve

LIFTING LARGE . |
SOLID FOOD FROM'-
tiQuip (EX.- .
CORN=ON- con)

~y

-

Wt

REMOVINé PEELINGS

. FROM FRUIT AND "

" T VEGETABLES . |
’.' . ) "- < ¢’ * 17
= - - '

“




a

LEVELING DRY ‘|
INGREDIENTS WHEN
MEASURING; - °

MBIFTING COOKIES

~ ¥FROM SHEETS y

: . R 3 a \

- KNIFE FOR PEELING
- FRUITS AND

1. VEGETABLES - _+

-

Jq° - " B
. R R
; . . . fom . .
.‘.’ .- . 4 « . v .' /
o BREAD KNIFEX 4 SLICING BREAD OR | . . |
) v &. T CAKE ., S
S R N
'~\5'. " }.FRENCH KNIFE | CHopPiNG ROODS *{. .
AV SR .y R .
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AruText provided by nic [RUNNRY
S
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Q
-NAME
- , >

.

N
————
- ,

LT ’

| BUTCHER KNIFE

-

5
A
CUTTING MEAT, .

. LARGE-FRUITS
AND VEGETABLES

. Q:‘

b

g

——

- -
-

_CUTTING FLOUR INTO.

A

‘ZSHORTﬁgjﬂﬁ

-,

&

/SHREDDING OR -
GRATING -FOODS

-

! ‘ - 1
», ‘“"ﬁ"‘
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v

NAME

SIFTER

s
.

SIFTING FLOUR, -
POWDERED SUGAR
TO.REMOVE LARGE
PARTICLES, IN- .
CORPORATE AIR,
OR. MIX DRY .-
INGREDIENTS

- DRAINING SMALL

AMOUNT OF LIQYID
*EROM SMALL QUAN- -
TITY. OF FOOD

‘DRAINING LARGE
. AMOUNT ‘OF LIQUID
. FROM- LARGE QUAN-
“TITY OF FOOD

< iy

il

Mixine spoons -

’

TN

~

STLRRING OR MIXING,‘
FOODS




NAME

¢

/
3 .

‘CONTAINER FOR
, MIXING INGREDI-
ENTS 4

MIXING. BOWLS

#
H

\

i

\ o \

~

’ i ‘l‘\-TS PR "5\ i .

< RUBBER SCRAPER SCRAPING qug :
: — FROM CONTATNER

-

s /-&w-

v/
-~

\

BEATING EGG WHITES
* .| "OR WHIPPING ¢REAM

. '

Py

¢

RoLLING PIN

it

FLATTENING OR *
ROLLING DOUGHS® -
. B I R S |

%
g

i

-

»




*

/

. . ‘ —
“PREPARING SMALL.
QUANTITIES OF
- _-FOOD ON RANGE
TOP- )

-
.\

. ) !
COOKING WITH
-, INDIRECT HEAT

A

FRYING OR  ©
SAUTEING FOODS

'BAKING CONTAINER -
FOR OVEN DISHES °

+

~ 'I’
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Vd v,
CONTAINER *FOR
PIES, TORTES

; “Rou

>

UTAKE PAN |

£t
’ o . AN \t.‘ .
BAKING CONTAINER °
_FOR' LAYER CAK%

« o°,
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TUBE CAKE .PAN
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KITCHEN APPLIANCES ‘AND EGUIPMENT

Lot 50Rn SEARCH" w
TKESLOTTEDSP

ZDUOPE: -
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:BE SPELLED -FORWARDS OR BACKWARDS,' .

ESE NAMES: ‘MAY BE FOUND VERTICALLY,

C Z

osm oarve o
. -

TALLY' AND: MAY -BE SPE : ARD
~COMMON' USE' OF THE UTENSIL.AND IN ‘PARENTHESES. IS

| . THE NUMBER OF ‘LETTERS IN:THE NAME. ::

R HORIZONTAL

ELOW 1S .

" "Iy THE BLOGK OF =LE¥TE§S‘ ABOVE" ARE THE NAMES OF 22 do;;- %
MON: KITCHEN UTENSILS,  IH E

¥

@

USED" FOR "MEASURING: DRY- INGREDTENTS

INGREDIENTS..
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:‘ Y | "lh' ?%n (B imsé SOLID FOOD Sl.'[CH. AS'MEA‘T' FROM .l:'RY PAN S
' -5, -USED To TURN TENDER FOODS (6) S T .
o B ggng gg Ifg{ETclag§QE fgs,m FOOD FROM LIQUID, (ExAMPLE. ' ‘, r
- : Z, I(JSED (go REMOVE PEELINGS " FROM FRUIT AND VEGETABLES. K
8. Usep 1IN MEASURING TO LEVEL ‘DRY mekemeurs.. (Z) - R
| 9," USED FOR SLICING BREAD, . GG, L
D 10, KNIFE USED T CHOP FoODS. (6) &L - -
> ‘ "1, - Usep TOL&!‘I‘VFLOUR INTO SHORTENING. (6) (7) =~ - Rk
| ; 12, Uséd 7o sirep Foons. (6) - % -~ A " B
: © 13, Usep-To CHOP FooD, - (3) (7) S T
14, lslﬁggRirq ?%Ssove LARGE 'ITARTICLES IN FLOBR oR PONDERED | - ’
15, USED To DRAIN SMALL: AMOUNT OF- E1QUID. FROM FOOD. @® . ‘
' 16, Usen-70. DRAZN LARGE. AMO[JNT OF-LIGUID FRoM FooD. (8) o
.J 17, Used To STIR OR MIX Foons. 6y-5y - - : T :
» " 18, CONTAINER ‘USED FOR MIXiNG INGREDIENTS. ®Wa-
o 19, UseD.To 'scRAPE Foop FROM CONTAINER. NONGE ' s
SR 20, Ussn FOR- BEATING F.GG*WHITES OR WHIPPING CREAM. - (6) (6)" ’“
- 21, ' UseD.FoR FLATTENING OR ROLLING “Doyatis. -+ (7) (3. B
g 22 KNLFE USED FOR PEELING VEGETABLES ‘OR’ FRUIT. (5) (5) :
3 'I 4 ) -~ ’ ;o w ':
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-IN THE BLOCK OF LET

~MON- KITGHEN.

UTENSILS., -

RS\ABOVE ARE THE NAMES OF. 22’com-
HESE ‘NAMES MAY BE' FOUND: 'VERTICALLY

B gR HDRIZONEALLY AND MAY BE SPELLED“FORWARDS -OR- BACKWARBS, . ~
L ELOW TS ‘A COMMON USE OF- THE UTENSIL*@ND N PARENTHESES Is - g
e THE' NUMBER OF ‘LETTERS IN THE NAME. S g . PR
e i 1 Usen FOR REASURENG DRY'INGREDIENTS. (9) (3) MEASURING S d
s /\V CUP.‘ s " .
. . - -\ v
A E gn ?R MEASURING SMALL QUANTITIES OF INGREDIENTS. ‘ :
g 9 (6 MEASURrNG SPOONS-. .. R N
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- . % 3. ‘Usep To“hsmqusSOan FOOD: FROM LIQUID, (7) (59 SLOTTED
SRR _SPOON . ,

L 4, ?3§n(§9 ?ﬁISE %%BES?23R§UCH AS MEAT FROM FRY PAN.

W

5 -:USED TO TURN. TEND R F&obs. (6) TURNgn
S '6. USED TO LIFT LA§GE ig ID FOOD EROM LIQUID. (EquPLé:

_ , ~- CORN ON THE COB TONGS
T it 7. 93§n gg GEMOVE PEELINGS FROM FRUIT AND VEGETABLES.
: 1 EGETABLE. PEELER , - '

8. Ussn IN MEASURING T0 LEVEL DRY INGREDIENTS (7) SPATULA
"= 9 USED FOR SLICING' BR&AD. P (5) ‘BREAD KNIFE R
' 0. KwIFE useD TO CHOP FOODS. (6) (5) FRENCH KNIFE

_ 11, USED“To CUT FLOUR: INTO SHORTENING,| (6) (7) Pastry BLENDER
3 12, USep T0 SHRED Foops. (6) ‘GRATER: . IR
= 15, Usen T0 CHOP- FooD. " (3) (7) NUT CHOPPER .
A S N Ussn 70 ?E§°§E LARGE PARTICLES IN FLOUR oR POWDERED A

¢ ° . SUGARl 1 IFTER... . ! 7. - ..

{v . 15, USED TO. DRAIN SMALL AMOUNT OF anuxn FROM FOOD. 8) -
L :OTRAINER' - . T b

T 16 gssn TO DRAIN LARGE AMOUNT OF LIQUID FROM FOOD. (8)
T OLANDER SN

e 7, Usep, To-s¥iR OR MIX FOODS. (6) (5) NIXING SPooN '_; .
?f"”'”;‘Tf"7i§I;MCONTA1NER usgp FOR MIXING INGREDIENTS. (6) (4) MIXING .
S - BOWL . -

£ _ A > R

19. aUssn T0- SCRAPE FOOD FROM CONTAINER. (E) (7)3RUBBER
~ ' 'SCRAPER " - , - %

7 20 Hssn ‘FOR BEATING EGG WHITES OR WHIPPING CREAM. (6) (6)
OTARYwBEATER ]

3 N‘Zl SED“FOR FLATTENING OR.ROLLING DOUGHS. (7) (3)
S ROLEING -PIN L \Nv,Ngs o

ENIFE USED' FOR PEELING VEGETABLEQ OR. FRUIT. (6) (5)
ARING-KNIFE .

s
CER
Aty
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fV‘%;,av*” ST SO Yol WANT TO USE. THE RANGE L e v '=i§
el , o,
The- ‘RANGE 'OPENS MANY ADVENTURES TO YoU IN COOKING : 3
3 .M EATING FoR YOURSELF AND' YOUR CROKD. - OpERATING. THIS . o
IMPORTANT KITCHEN APRLIANCE INVOLYES USING' SURFACE. AND e |
"oVEn: UNITS, 'CONSIDERING SAFETY AND HEAT CONTROL, AND % =
(IF YOU HAVE A GAS RANGE) LIGHTING. THE PILOT. OKAY, LET's ° R
, | GET ON WITH IT} I F e

;o f SAFETY IS A BIF FACTOR T0 CONSIDER IN USING THE RANGE. . _

. v s : T
S START BY EXPLORING A "COLD RANGE 'TO LOCATE THE SURFACE v
TN/ UNITS AND THEIR RESPECTIVE CONTROLS. CHECK THE OVEN TO. o

a . . 0)'\4 .
: 3 ‘LEARH WHERE,  THE. RACKS ARE PLACED AND HOW TG POSITION THEM -
T . WIFHOUT TIPPING. ST 1s WISE TO HQVE HANDY A WOODEN sPooN -

AND THO PADDED OVEN MITS TO.ASSIST' You’ W LOCATING AND. i
MQVING HOT OBJECTS; e Lem R

, [ \LS. 'TEMPERATURE DIALS F
e ;7;;ARE USED'TQ REGULAT: HEAT SETTINhS OF: THE OVE§ ap ™

N BURNERS, “You NEED TO BECOME- FAMILLAR: WITH THE
R OSITIONS "OF 4THE ‘TEMPERATURE DIALsVIN ORDER TO USE _'7'

o T THE R RANGER SOME: RANGES: HAVE R SETTINGS: THESE o

T sl A ’DIALs CLICK AT‘DESIGNATED seﬁrINGs, SUCH AS HIGH, . '_?Qg
ST fMEDIUM.cLOW»*AND SIMMER. FOR'OTHERs, You wILL HAVE' | *

ne ;;jTo DEVELOP YOUR 3MN SYSTEM AS. TO WHERE TO SET THE®

‘lDIALS.« FOR EXAMPLE,*V{SUALIZE THE HANDS OF THE

) .
. .
¥ /\l\
L et .
. (o - ; e
. - A . -
i ”! st AN -
£ . H ' Piad
’ 1. i
S ¢
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CLOCK TO INDICATE HEAT' SETTINGS sueH 'AS ”HIGH
‘18 AT3 "o CLOEK, " ”LOW is AT 99 CLOCK." DIALs
NITH BRAILLE: OR-OTHER RATSED MARKINGS ARE “AVAIL=
_ ABLE FROM MANY- GAS AND ELECTRIG COMPANIES. How- -
EVER.. §65~MAY WISH-TO DEVELOP" YOUR OWN SYSTEM OF
) MARKING THE DIALS. ’ EXAMPLES INCLUDE NOTCHING THE
~, EDGE OF THE. DIAL OR PLACfNG DOTS OF GLUE AT KEY

INTERVALS SUCH As 300° 350°, AND 400° v

2 HEAI.SEN&LIIMLELJm:Uﬂmr now DUES voqa HAND FEEL'
- WHEN i APPROACHES A SOURCE OF. HEAT SUCH AS A
. HEATER OR CUP OF_HOT CHOCOLATE7 It BEGINS go FEEL
wAQMER N RIG:;;\\{HIS IS-THE BASIS FOR THE
“HEAT SENSITIVITY METHOD" OF TEMPERATURE . CONTROL. "
TURN ,ON/ONE OF THE ‘SURFACE UNITS. AND, THEN' STARTING
ﬁuTH THE' BACK' OF YOUR' HAND AT SHOULDER'LEVEL, LOWER
! THE HAND UNTIL YoU FEEL “THE HﬁBMTH. SLowLY CHANGE ",
'f» THE DIAL. i THE_ CONTROL,GOES HIGHER THE HEAT :
“"INCREASES. LIKEWISE, AS THEMTEMPERATURE CQNTROL Ll
| s LONERED, THE HEAT §;5§EX§ES. WHICH DIRECTION DO L .i
- Yoy TURN THE DIAL FOR A LOWER: TEMPERATURE9 TEMPER- B
ATURE SETTINGS ON A GAS RANGE CAN BE DETERMINED IN
A gﬁok?/PERIon OF TIME, WHILE IT MAY TAKE LONGER.TOfb
DEThRMI iE SETTIN:S FOR ELECTRICcRANGES., Do Iou o

o SR JQ‘* -7 < : .
KNOW WHY°, IR S S

c

Hownno YOU LIGHT A CANDLE OR CHARCOAL FIRE7 You WILL
NEED TO EIGHT A MATCH. BEFORE YOU LIéﬁ?\IQF MATCH, LOCATE ‘

T

f

i

.« .
oy
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’ WHAT YOU WISH TO LIGHT WITH YOUR LITTLL F.INGER: THIS MAY -
BE THE WICK OF A‘CANDLE: OR THE’ENGE OF A PIECE OF PAPER..
‘AFTER CLOSING THE MATCH BOX, OR COVER. STRIKE(;HE MATCH ON

THEN BRING THE IGNITED\MATCH T0 THIS LOCATION AND TRN ON T

A IT ON/TOP OF THE RANGE. CHOOSE A SURFACE UNIT- WHICH IS

.‘PAN. TO ALLOW FOR MAXIMUM HEAT CONDUCTION MAKE SURE_THE ‘
“PAN IS CENTERED ON THE SURFACE UNIT. IF THE RANGE 1S COLD:

'USE A WOODEN SPOON PLACED PERP%?DICULAR TO AND ALONG THE
,EDGE OF THE UNIT TO CENTER THE PAN OVER THE Bl

THE IGNITION STRIP AND BRING fT TO THE LQCATION DESIGNATED .
BY YOUR FINGER. NHEN LIT: SHAKE ouT THE MATCH AND., FOR
SAFETY S SAKE: DROP" IT IN A CUP OF WATER. .

s,
\

How uQ XQD LLEHI A ELLQI LLEDIE

REMEMBER TO LOCATE THE HOLE OF THE PILOT LIGHT FIRST.

THE DIAL. WHEN YOU HEAR ‘THE SOUND OF IGNITION, SHAKE OUT ' ) C
THE MATCH, IF THERE IS NO{/OUND OF IGNITION: TURN OFF THE

L3

\i
DIAL AND TRY | AGAIN. . ' . T ;/),~
Looking on IHE-uUREAQE wis o b L

’ UNLESS YOUR RECIPE\\DLLS YOU OTHERWISE.,. YOU. MAY FIND '
' ‘IT EASIER TO’ PLACE AE% INGREDIENTS IN THE PAN BEFORE SETTING o

APPROXIMATELY THE $AME SIZE OR SLIGHTLY SMALLER THAN THE ..

v £ - -

YOU CAN USE YOUR FINGERS TO DO THIS. IF THE RANGE Is HOT,'

NHEN YOU ARE’ FINISHED USING THE RhNeE, REMEMBER T0 CHECK
o ;THAT ALL SURFACE UNITS HAVE BEEN TURNED OFF, . IT IS A GOOD‘

| 'IDEA o PLACE A" SAUGEPAN OF CoLD, WATER ON EURNERS WHICH ARE
. STILL HOT . THIS TECHNIQJE WILL REDUCE THE éHANCE-oF TOUCHING

Nﬁ‘&

A-HOT UNIT,, - T L
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";-.‘-’«n -

+. A _HOT" PAD. OpEN THE OVEN,DOOR AND PULL .
THE WOODEN SPOON TO CHECK THE.PLACEMENT oF THE OBJECT. To

KITCHEN MITTS AND A WOOBEN*SPOON ARE’ HELPFUL OBJECTS

3
L @

b IN USFNG THE OVEN: AND MIGHT BEST BE SFORED NEAR' THE PLACE "

OF usE:  THE WOODEN SPOON ALLOWS You To ”BEEL” HE' PLACE-

. ‘) I
MENT OF OBJECTS AND RACKS WITHIN THE OVEN. T 15 A GOOD Coor

IDEA TO- WEAR MITTS ONaBOTH HANDS WHEN OPENING AND CLOSING

" THE OVEN DOOR. STAND TO THE SIDE AND AWAY FROM\THE OVEN

WHEN OPENING THE DOOR TO AVOID HOT AIR AND STEAM ESCAPING

'FROM THE OVEN, IF YOU' ARE GOING Tb PUT SOMETHINGQINTO THE
.—OVEN, FIRST PULL THE OVEN’RACK OUT.v CHEQN TO MAKE SURE \
'-'”HE RACK IS‘STURDY AND HILL,NOR TIP. NEXT. PLACE THE DISH; :
- OR PAN IN THE. CENTER OF THE RACK. FINALLY. PUSH THE RACK

‘SLOWLY BACK INTO THE OVEN USING BOTH MITTS. R p
k ‘ U . - § e P
REMQMLN.GEO.QD.SERQMIHEQMEN e e \

PRIOR TO REMOVAL FROM THE OVEN, SELECT A SMOOTH, FLAT

_SURFACE TO PLACE THE HoT rooD,  You MIGHT SELECT THE TOP oF
_ THE. RANGE OR. A COUNTER TP, IF You SE

CT A SURFACE,yHICh
IS«=NOT HEAT'RESISTANT BE SURE TO'PROTE T THE SURFACE WITH

T THE RACK. Use

rs%

MAKE SURE THE PAN OR DISH WILL CLEAR THE ERQ??/EDGE OF THE 7

g

‘RACK AND THE RANGE: SLIDE'THE ‘PAN OR DISH TO'\THE FRONT OF

THEQRACK‘A ] LIFT STRAIGHT UP. SET THE PAN OR DISH ON THE -

~ OVEN DOOR IMMEDIATELY. REMEMBER o TuRN Eg THE OVEN WHEN €
fvou ARE FINISHED us:ue 1§



; ?i;ﬂ‘¢$ o - r ] (2§A o~
Nﬂ Immmaﬁoumua R .
., o ’“l iNVEsnGAer THE 'FEMPERATURE DIALS ON THE RAM>E .
‘, N INCYOUR HOME AND" ‘AT SCHOOL, MARK THE DIALS BY ;
' : USING THE “METHOD MOS%SABLE FOR You, - .
2, WitH ASSLSTANCE_FROM EITHER' YOUR PARENTS OR . f
' TEACHER, TRY LIGHT‘LNG A PILOT, L«lGHI OR CANDLE. ‘
Yoo - " 3, Brine /A SAuCEPAN os WATER TO Bog. O FAMILIARIZE« L
. YOURS LF wuLH PLACING AND REMOVING 'PANS’ FROM THE T |
{ o RENGEW T x~ IR, ‘,_ X
b, PRACTICE REMOVING COQKIE SHEETS AND - CAKE PANS , L
¢ ' FROM THE HOT‘OVEN. I ‘; N \W .
. - 5,7 Ep-The: SPECIAL FEATURES THAT YOUR RANGE HAS '{.:

) . e, ._J J'-.. ’a
p ‘ TIMER) How DO THESE OPERATE" o , S
: S S N N Sy
. R ’ o - st - c. K 5 . . I 4 4 &‘:j
38 " REFERENCES ‘ |
R BERNARD, E, " TIONS ZFC | BLInD." n
T e : | ;S
) . UEW°YORK. AMERICAN FOUNDATION FOR THE BLIND, INC’ S
‘ Co gt N . .y
. . 1 LA
) oL~ . - vy R
e TN AVAILABLE' FROM‘. THOMAs i IPTON: Ing..’ 800 g
s __— R i 8 “evng
= /SYLVAN AVE., f.NGLr.w 0D CLIFFS, wJ 753 )4. w
N - 3¢ IHE ‘Homk: SERVIC' STHEF oF ,THE@PUBLLC SE }VLCE
S : 52 ' ‘W - . T g
o COMPANY of.: C&ORADO. "A_MANUALQLERQ_GRAM o
. v Hanms T ~u
: A , ’ B ‘:j(
o DENVER. AUTHOR, 1974 T ‘ }
. ¥ ‘,’M,‘ 4 - A:‘

Ll SCHROEDER, R., AND WJLLOUGHBY, B‘ “SUGGESTIONS a

(SdCH AS SELF‘CLEANING OVEN—f BROILER, ROTISSERIE:
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NAME AND.PIGRRE - | . USE \ SAFETY PRECAUTIONS .

REFRIGERATOR 1+~ CooL FooD - | Do NOT. USE SHARP KNIFE WHEN
\ o , .7 » +| DEFROSTING: .MAKE SURE - |-

. o _ g : | ITEMS ARE SET_FAR ENOUGH

. : . o o . * | BACK SO-THEY. DO NOT-FALL
g S CoL = * OUT WHEN DOGR IS OPENED.

LI I ¢, . , > - E . . .t - 3
» . : . - T PR L - N ~
e . . . » a $ - . . [
Tl . s R v - LN A - -
< . 2 . ~ - . . . . . N

S Do NOT SCRAPE“BOWL WHI hE
L , W — ™ | MIXER IS OPERATING. MNAKE
L e 4 e ~«- w7 o0 | SURE HANDS ARE DRY WHEN

-;;P,@ a&f . . ] &w} s Wm :.' - . . - PLUGGING?IN,C_,ORD! .t
P - . - - - ; . . e . . S - LT . ~. Q
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AR BLENDER %"k CHOP, PUREE FOODS. | _ | Do NOT USE A SPOON, ETC. |
S B\ . < 10" 1770 'STIR WHEN BLENDER 18
| R | . .7 o| operaTiNG, % ‘
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| S USE o '_S,:AF:ETY'.* PRECAUTIONS

_ . .| WASH/DRY DISHES+ o MAKE SURE DISHWASHER 18, -
- - . e e e .+ | PROPERLY GROUNDED.,‘
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Geleral Directions for Cbnstructing a Chme Board for "Spin to Win"'
MaterialsNeeded " C T e : .

1.- large sheet of ‘taghoard 22" x 28" : ‘

2.~. On2 black felt and three assorted colored felt pens (Y red,
. 1 gréen; 1 bly l)m S

3. Heavy. cardboard tagboard or plastic for the arrow (7 x 1)

IncludedinPackage ' ) S e

1. One ansier key '

2 Qlesetofquestiomwithoutanswersinbraille ' R A

, Construction of Board:- - - ¢ R ’ ’

» /

1, Writethenamofthegamﬂeartlmtopoftheboard

2. With the black felt pen, draw a circle centered on the tagboard. A
large plate, compass or round wastebasket may make the job easier. .

3. Divmdethecircleintolﬁequalparts o

de

4. ingvthe questlons on the enclésed- answer key, write one question

in each'pie shape, alt ting the colors around the circle (eg )
: lred question, 1 blue, 1 green, 2 fed, 1:ble, etc') -

5. HNumber.each q@estion on the board to corresnondwith'the braille
' question sheet. . .

6. Print.the point key itLthe lower left or right hand corner of'tl'%gx
‘board: " -red question = 2 points H blue question 3 points gr‘ -
‘ question & pomts : :

" ‘s .

.
-

7. ‘Qmanarrowaboa 1/2" 6"ffomtheheavycardboard S

8. Withabrassp@erfastener attad'lthearrowtothecenterofthe
. 1480 . itwon't fall out butwith' vt

ciréle. TFasten'it securely &
~emughc1tearancesothearrwisab1etosp

f"On*the following page is an idé'a
shoul'd Iook

," ’ B . . . . ‘A ." , ; /— | .-
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SEIN 10 qu (QUESIION kev) L)

} T M»«W ) ~ _g_:‘

o ‘,-“‘ ‘ ’ . - ~ (‘ ! . . .

o R JRED- (Z,Pornrs EACH) ) ‘ S Coo ;

i o %1, DESCRIBE STEPS TO BE TAKEN IF A GLASS OBJECT IS - L

— "+ BROKEN IN THE KITCHEN. AT SR,

o BN ‘ o ’ y.

A .~ ANSWER:) ? THER UP GLASS WiTH A-BROOM OR BRUSH. -

| .- (Do"NOT 'USE A.'CLOTH :OR YOUR' HAND. . .

. PLACE 6LASS -INTO. PAP gAG A S

= . EL BAG "BROKEN GLASS : .o

/ > + 7o .. NJISPOSE OF IN, OUTSIDE GARBAGE CAN, .

G S € < . -VACUUM AREA TO PICK UP ANY STRAY FRAGMENTS. ' . 7
S 2, ——WHAT HAPPENS IF YU PUT ‘A HoT: /GLASS ON A COLD, WET o

- . SURFACE?' . . o

c ..+ . DNSWER: fTHE GLASS SLIDE; T HlLL'CRACKioR o
-l e BREAK... Co ' : :

WHAT*SHOUL% ALWAYS, 'E'ussn WHEN HANDLING HoT pans [ -
OR KETTLES . _ ‘ ‘ _

Auﬁﬁﬁa. REPAIR OR- REPLACE BEFORE USING AGAIN.

5 DESCRIBE HOW TOWREMOVE.AN ELECTRICAL CORD FROM“AN
OUTLET. =




0

11, To PREVENT STEAM;BURNS; HOW ' DO You REMOVE‘Z ceV

13, How SHOULD You REACH THTNGS LOCATED ON HIGH SﬂELVES7

5 ) .( ~;; . 32b f<’ a
—_— ' ' . ./%'
8. DESCRIBE THE SAFEST WAY. TO USE A PARTNG,KNIFE'TO %
AVOID CUTTING YOURSELF- '

. AN&HER ‘HoLp HANBLE SECURELY. MAKE SURE KNIFE 1
HARP, .USE CUTTING 'BOARD WHENEVER POSSTBLE,

. UT AWAY FROM HAND, e
>9. NHY SHOULD SHARP KNIVES BE WASHED SEPARATELY9

ANSHER TO AVQID CUTTING HANDS OR FINGERS WHEN
o SEARCHING UNDER WATER FOR THEM,

10. DESCRIBE THE PROPER WAY TO DRY NIVES.
AN§HER HOLO THE” HANDLE SECURELY. DRY THE BLADE'

sWITg CUTTING EDGE FACING AWAY FROM RYING °
HAND

- v

", " FROM A SAUCEPAN.E‘ A

AnswER: TILT THE COVER TOWARDS. YOUR BOD¥ LETTING-
v STEAM ESCAPE AWAY - FROM FACE. HE COVER .

‘ CHANCE OF ELECTRICAL SHOCK.

_EORMS A SHIELD. ' P Y

: ' T , . A ‘ .

o QBEEH (4 POINTS eadw) © . . - I

o “ 12,0 IF UATE5 s ILLS oN THE K;TCHEN FLOOR, WHAT SHOULD - D

- , . BE*DONE? ., e

: o - C .
; ANSHER: WIPE uP IMMEDIATELY TO -AVO1D SLIPPING OR .
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FIVE SAF TY PRACTICES 0 dEsERVE &ﬂILE IN THE KIe-
ARER. POINTS; ' .

HAVE ALL HANDLES OF : KETTLES URNED TOWARD CENTER

- OF STOVE,

(2) -M
(3)
()
G Y

’

AKE_SURE WANDS 'ARE DRY BEF RE DISCONNECTING AN
ﬁLECTRICAL APPLIANCE, :

IPE UP_ANY WATER SPILLS ON'KITCHEN FLOOR
MMEDIATELY, ..

SE A STEP STOOL FOR REACHING OBJECTS IN HIGH
CUPBOARDS, - -
ASH AND DRY SHARP KNIVES SEPARATELY FROM QTHER.
UTENSILS. ) . .

SELECT FIVE KITCHEN APPLIQNCES USED REGULARLY IN THE

KITCHEN LAB OR AT H?TE
CAUfION FOR EACH. P

OINTS)

RANGE ~HEAT. FOODS - TURN ALL HANDLES TOWARDS CENTER
-+ REFR

IGERATOR - COOL FOODS. = DO NOT USE SHARP KNIFE WHEN
DEFROSTING- F EEZER -

DISHWASHER - WASH DISHES -"DO NOT PUT PLASTIC ITEMS IN

DISHWASHER’ -

ELENDER ~ CHOP FOODS =~ -DO 'NOT STIR WHILE .OPERATING

LECTRIC MIXER - MIX INGREDIENTS - DO NOT SCRAPE SIDES ,
- \\~’//\ OF BOWL WHILE OPERATING '

IDENTIFY THE NAME:AND USE FOR EACH ?EUTHE TEN, ARTICLES
. OF

.~

ITCHEN EQUIPMENT ON THE TRAY. POINTS)
IDENTIFIED BY. INDIVIDUAL TEACHER \\‘;J

e

'l

AME _ONE USE AND ONE SAFE®Y PRE'




.,\ -
-3
.
: *
\‘ - -~ 1
i
PR - -
L
.
-
ot -
-
v
< ol
p
-
}'\\y
+ I'
P -
¥ -
.
-
.
’
S
- 4
r . /
.
N
.
Y \ ¢
¥
FS ¢
* t
f
.o ,
L. -
t . -~
.
. C . o~ S
-
.
* v
& N -
. Pl *

II. Iess%z Kitchen Work Areas T

A Objectives
1. The student will be better -able to practice work simp-

_ lification by determining the proper storage of kitchen
" appliances and equipfent.

2 The student will be more.aWare of various ~work areas
. within the kitchen.
" 3. Theestudent will be 'more aware of the appropriate “loca-+
: tion of Various applimces and equipment, stored in’the

’\a

4. The studént will be bettér eble to e.xplain the need for |

orderliness in the kitchen
B. _Géneralization:'\\ S

-

o 1. The arrangement of equipment and appliances in kitchen
work areas inq.uemces the use of energy, time ‘and motion.

C.oPre-test . . .. .. .-.... . .. ..., ... .3
D. Learning Activities: N .
: A ! e
1. Have all: .}cypboard‘s. and
awers empt utens¥lg and equipment.

The students- diwide into kitchen wmits and arrange
kitchen as they feel ould be most convenient. Ex-".
. change units and compare arrangements. Discuss the..
. - necessity. of organizing equipment.
o 2. Information Sheet: Work Areas Within the Kitchen

3. Kitchen Tour Identify work. areas ‘and 1ocation of .
¢+ . . various appliances and equipmen ‘
4 Discussion ionHow does kitehen angement increase work
. cation? -
5. Label Kitchen: Stiidents label kitchen storage areas -
. ‘In"large prinf and braille. . ‘
6. ."Find and Tell":” -A kitch#h equipment gamé, to aid stu-
e -dents An learrﬂ.ng the names; usés, and ¥ocatioh of -
. Id.tchenequi (’Ihisgameshouldbeusedonlym
" . the blind: student has ‘bécome very. familiar with

S 37

7. 'Pags. to ‘the. Left" A game to; review the name, use, .
. _‘and: proper storage area- of: variols kitchetr utensils d

E Post-test

) ~ hocne ”Identify the work areas
—if},storage pf“ equipment different ﬁ‘om
kitchen 8bs I '
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L . ORK REAS WITHiN THE KITCHEN .-~ NamE._ - - . -

e RE=TEST - . . -GLAS§.., e . ‘fa‘y
- .. 740 PQSSIBk@fPOINTS * . DaTe™_— _—
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o . l, THERE ARE [IVE WORK'.AREAS FOUND - IN THE KiTCHEN LA - AND
.. # =7 AT HOME, - LIST THESE AREAS "IN THE SQUARES IN THE LEFT= . -
- HAND_COLUMN. .‘AS YOU™LIST. EACH. AREA, -NAJE, ONE KIFCHEN

. . APPLIANGE "OR EQUIPMENT erc? EOU WOULD £IND IN THIS AREA - -
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e l,w THERE- ARE

ORK AREAS WITHIN THE KITCHEN

RE-TEST KEY _
EO POSSIBLE POINTS

t

AT _HOME,
" “HAND COLUMN.

IVE“WORK”AREAS ‘FOUND 'IN T

IST. THESE .AREAS. IN..THE-SQ

As You LIST EACH>AREA,

-~ APPLIANCE DR EQUIPMENT WHIC? gou WO
IN THE RIGHT-HAND COLUMN, 3

; B
" NaMe
.- BLASS -
: ATE . .

E KITé\EN LAB AND
NAME ONE KITCHEN
POINTS:

ARES IN_THE- LEFT~. -
FIND IN THIS AREA

APPLIA”CES‘OR EQULPMENT-
ITHIN THE REA,

- HoRK "AREAS °

SINK AREA

 KNIVES. AND BRUSHES FOR PREPAR-

' §0LANDERS, STRAINERS, FUNNEL °

ING VEGETABLES

>

I SHWASHING

- <

QUIPMENT

) ARBAGE CAN.AND NASTEBASKET

MIX AREA
LR

MEASURING CUPS AND MEASURING
.SBOONS

 RoLLING, CUTTING; AND\QBINDING

TOOLS

- BaKING PANS - - P

ASSEROLES - .

: OWLS, BEATERS,JSIFTERS

'*RANGQ:AREA“

-

» iSAUCEPANS,"SKILLETSv

GRIpDLES;
AND “COVERS

A‘MEASURING)'STIRRING, TESTING:

JURNING: AND -CARVING TOOLS-.

'KNIFE SHARPENER; CAN OPENER

—

- SERVING AREA."

’ L e . »

LSER-

- ﬁﬁﬁ—%— =

l"'\l

LINENS; TABLE'ACCESSORIES

_G TRAY”OR CART Sy

. -*CHINA, GLAsswARE, SILVER; B

S B

. {S'ORAGE DISHES. -
.. FREEZER PAPER, BAGS; ETC. T

E
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L ... INFORMAT TON "SHEET- . LLass o e
PN ' ST S DATE _ L
S U THERE. ARE.-FIVE VARIOUS HORK AREAS - EOJJND IN. THE KITCHEN LAB. .

£ . AND 'AT: HOMES, - THESE AREAS INCLUDE:* i ¢

nC S - R ' '

S e 1. THE SINK AREA WITH WATER AND ' DRAINAGE FOR FOOD PREPARA-;
% . . _ TIONAND DISHWASHING, - : s

. T = 72, THE MIX AREA WITH STORAGE FOR SUPPLIES AND SPACE FOR
SR ‘ _MIXING, - - S o

S 3 THE "REER1GERATOR ANF,EREEZEB AREA FOR’SIORAGE OF PER- L
Lo ~ ISHABLE AND FROZEN FOODS,*: ~ . S r *

- o

o - b0 Tue RANGE AND OVEN AREA-FOR COOKING. : L
; 5. THE SERVING.AREA FOR STORAGE OF SERVING DISHES AND QHINA,  — |

) . GLASSWARE, AND OTHER TABLE APPOINTMENTS. Y ‘ o L

A - To SIMPLIEE KITCHEN’TASKS”“PROPER USAGE OF THESE AREA SHOULD R
n/BE MADE.. "DELOW ST ANY. UTENSILS; EQUIPMENT, ETC. THAT‘WOULD :
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-KNIVEs Al\fn BRUSHES FOR- . . . =

PREPARING” VEGETABLES™.. f\\/‘ GRIDDEES;?
COLANDERS, STRAINERS e _ “MEASURING:
- AND. FONNEL -: E

ISHNASHIN&‘EQEJLPMENT .
~GARBAGE CAN AND. ~ *" -
WASTEBASKET 5

-CASSEROLES ;
~MEASURING CUP ANB—'
MEASURING “SPOONS
OWLS:7 BEA‘FERS; :

~SIFTERS: ™

: ;—'Rou.me, CUT QTlm’
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_ THERE va VARLOUS woggg_ .AREAS - «FOUle 18y, THE KITCHEN
- = LAB /AND-ATHOME - THESE" RREAS”INCLUDE: .

THE SINK=AREA WITH WATER AND DRAINA E FOR FOOD
PREPARATION AND DISHWASHING.

THE MIX AREA WITH STORAGEHFOR SUP LIES AND SPACE
FOR MIXING,

P
»

P

THE’REFRIGERATOR AND FREEZER ARE FOR STORAGE OF
PERISHABLE AND- FRUZEN FOODS. /-

THE RANGE AND OVEN AREA FOR‘COO‘ ING, J\“Ti

\.,.1._ .

THE "SERVING AREA FOR<STORAGE OF SERVING DTSHES AND
CHINA, GLASSWARE: AND" OTHER TABLE APPDINTMENTS.
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*~TO SIMPLIFY ITCHEN TASKS, PROPER USAGE%OF”THESE AREASf’”
- SHOULD BE MADE.* .BELOW LIST ANY UTENSILS, . EQUIPMENT;~ETC’
o THAT WOULD BE‘BEST KEPT.IN THESE AREAS.ﬁ YA
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é/. o -
AREAS WITHIN TH KITCHEN NAME. -
~-TEST CLASS . ,

DATE _

P

,‘% .

-

'LISﬂ THE<FIVE WORK AREAS FOUND IN A KITCHEN.

"
x

(D
(2).

o) -

Xt

o

INDICATE THE NAME OF THE- WORK AREA IN W

HI%

(10 PoINTS)
- ’ /

H EACH OF THESE

oo ITEMS woutn MOST EFFICIENTLY BE SJORED: (20-POINTS)
COLANDER . f?;
‘ i I ) o

“ - —KNIFE SHARPENER I A
a : . TABLECLOTH . 5 . .

i 9 " RoLLING PIN '; ’ L roL
— s COoKLE CUTFER—— ' R A A e
i},_ - Y MEAthING SPOONS *“ﬁﬁf° - . :;:;ﬂf
3 . SAUCEPAN i S #%?’ -*fa:,gfi
;g . o o ELECTﬁiE"ﬁiQEﬁ ‘gé. L e o é
o, - . ' 3 BLENDER . - K\; | . . 8 é
N FR;EZER BAGS - H? ;

N CUTTING BOARD ot s R

s VEGETABLE BRUSH S0 5ﬁ*:‘&, ,fﬁ‘. e
.f\’ VEGETABLE PEELER | :\(ﬂ . }'ﬂE
- GLASSWARE ﬁ; KR e
T e
;ﬂgf DlSHWASHiNG SOAP ,;, L ' .fg
L MEASURING cups*'~.'; . . ) L V?}j
;fa“; C°FFEE POt T T gés R
Ve :f;.?_ T TR
} ;- ,_1 rzi SR ii;:f.vﬂg; : :Q?;A ;;:". T&;
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QST-TEST KE
z EOSSIBLE EOINTS

2 T .

WORK AREAs WITHIN THE KITCHEN

1

‘

‘NAME

CLASS _

DATE. =

J

.
-

i

. /
I, LIST THE FIVE WORK AREAS FOUND IN A’ KITCHEN, (10 Pe}NTS)
" . (B) "RancE AREA= .

) (1) SINK AREA
(2 TMix AREA

3)|

THESE ITEMS

> . "SINK AREA_ -

RANGE~ AREA - Knire gHARPENE%_ .

. SERVING AREA
. 'Mlzg E.B‘ Ee ‘

» ’ .
REFRIGERATOR’AREA

A 4

¢

+ ®

COLANDER ~ ~

TABLECLOTH

-

INDICATE THE /NAME OF THE WORK AREA IN-WHICH EAC
OULD MOST EFFICIENTLY BE STORED.,

0’

(5) SERVING AREA

[

L

OF .
0 POINTS)

-~
>
v .
» o~
‘

o
S.ERY.LN.Q_AREA
§.EB¥.I.I!LG_AREA

\\\ sjhuglugyxji . "VEGETNELE PEELER

GLASSWARE
SERVING TRAYS
DISHWASHING SOAP

[ 7 T

. ' " ‘RoLLING. PN ;" e,
. Mi%%ABEA__.'..' Cook1E CuTTER \ o
\ ﬁ%;. .FMIX'ABEA_ MEASURING SPOONS S w
;2_ RANEE_AREA SAUCEPAN iiv T - .
“MIXAREA ‘ELecTRIC MIXER: | T =
. MIXAREA BLENDER A UL e
© - REFRIGERATOR  FREEZER BAGS ~ - | B .
T 'nux;AéEgrl;; - CURBING BOARD - \Q’ L ' e;’ é
’ | VE%ABLE BRUSH-.: . * ‘“

L e . :

L e e U E

- v ¢ U MIXSAREA ¢ -MEASURINGJCLP AR . o

P SN ,' | PR ‘ R

. ‘ Y, M ; > - .

SERVING AREA  COFFEE POT. /- 1 .- . .

: TR ' . . ' A ¢ o

o N P . . PR - ]

i - * . REFRIGERATOR Foon CONTAINERS B — - SO

Y " r— i N AR

’ n 0o ) L, " * v i Phek R\
LA . : N . Loy i -
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B j -~ s . ’f' ’ ’ SRR
- 3. OF NHAT‘ADVANTAGE IS SIORING THE EQUIPMENT 1IN TNE"AREA
THAT YOU INDICATED?‘ 0 POINTS ] ’ i
' SAvEs TIME, ENERGY AND MOTIONS. §
s A& ’ B . ’ ‘s N .
' Lo = , EN ) '
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0T - L Lesson 3: CleanlinessWithintheKithfen L. ) SR
o © 0 A Objectiwe: coT & .

o - - 1. The student will be better able to prictice procedures .
L © . . meeded to maintain a clean kitchen area.. . e }
o e T B Generalization: AN J\“ o,
) : ' S I
; ! X, ' ) 1. Cleanliness in the labdratory and at home helps prevef'ft .

c N , 4 the spregd of gennsandcon tesfotheeppetite L
L e e ., - appeal of food'pre : . 4

g 7 . k4

L , /'CPre-test...

¢ s s 4 & s

S

hengand es Sparkle'™\ . . -
mcroscope Lab: In pairs, observe microscope slid'é of
. - chipped plate, soiléd- dish cloth, ‘soiled fork, hair,
: fingerprints, lete worksheet ... .49
" 4., Teacher Lectufe Demonstration: Proper cleaning of oven, T A

top of range, refrigerator carl opener, blenflar electric T :
s i Y mpoitant 11 he kitchen S
. 5. Discuss V4 eanliness t t Tl
. 1ab?7 Role play good/bdd.: cleanliness _Practices. _

6. Fill-in Sto Iy & { i

2
B
.

.

.
. S SN R e - 3

7

. S R el 7 S 8 8 e er e s s 4 s /6")‘
- - v

. e . Y

, E Post-test e e

F. Rrrt;herActivitl.gs A

1) Observe or. discussg,ld.tchm cleanliness"of someone .
‘ - in the Ritchen. “How. c108e1y° gloes the personwfollow
. " RN cléanliness rul” ? o

"4 v ¥ ‘ P
) ‘ - ,': ’ n;‘" o ,’; ) s ‘. ¢ .
Suggesj;,ed Resources. SURARY ‘:‘ft, T _— RN
R ” 1o R
N -+ L. . N Pl H > - . . 3‘,
* _ . B .
y "L lms S e, A

3 SamLtation?:“ ﬁﬂesMakeSense ancl e T
s 'Senitaion: WhyALL the Russ: - . | &

Available’f:;[' National ’Emcation Media Inc

- -
- Y *
v S oo PN
. -, s
- s Lot
o . - .
- - N 1
ES . . -
.
N - + - - '
" - . - ) 4 o *
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. e
* e 5 -
5 -
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e, T
e T L hen giving either the pre- or post-test to a educationally
e L blind student, instruct the student to place a whole

L Ty . braille cell ipstead of an X in' front of each question he/
R . shecananswer 'yes" to. ST

- s ’ - 2, prepare slides for mi.croscope lab, put a drop of water )
. L. * . _on the slide plate. Put hair (or whatever) on“the slide -
: e oA - andcover.with cove:; plate. If you have’ problems, .askithe
I A N school biology for" assistance. N C
o, % Yos. Before the educati al y blind sl:udegt begins to conglete -
- . , "the "Whistle While We Woﬂc" story, instruct hif/her to use
.- © a separate sheet of braille paper., On this sheet list - .
. o . eachmmberwiththecorr dingresponsetothefill—
L : in story. < -

L]
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. , T
Lo SLEANLINESS IN THE KITCHEN © 7 Name — .
i > RE-TEST CHECKLIST _ CLASS NI,
TR s - DATE T ~
PR . ' - E - : ,Wﬁ;ﬁ:
o , DLRECTIONS: PLACE AN’ (X) TO THE LEFT OF EACH quesrron T0
- . w=' - * WHICH YOU ARE ABLE TO ANSWER "YES”,  WORK ON
e . : - THE OTHER‘HABITS UNTIL YOU CAN CHECK EACH ONE.

B \\\\\ - 1 “ Do I KEEP MY HAIR FASTENED BACK NEATLY WHILE

WORKING WlTH FOODS.~ 4 .
<:,*__ 2, Do I WASH MY HANDS AND CHECK MY’ NAILS TO MAKE
: SURE- THEY ARE CLEAN PETORE BEGINNING WORK?
3. DT WIPE ‘MY HANDS ONLY- ON - ‘A" HAND TOWEL OR PAPER

TOWEL?
- / 4 ] EEBJM¥—ILSSQE—PUI—AWAY WHILE WORKING? . OR y
7 IR : +_IE IT1S NECESSARY TQ USE IT, DO MNASH MY HANDS L
g " BEFORE WORKING AGAIN? _ S T
- s ——_" 5. Do 1 weAR A CLEAN APRON WHILE'WORKIN69 . - o
v L BeMn ] SHORTENING THE: WORK. OF. CLEANING BY: PEAgING RRRERY
e SOILED UTENSILS \OR“SCRAPS.ON A PAN OR "PAPER oo
L . ;Z. Do I Use THE SMALLEST NUMBER os’uBENsts NECESSARY ~n
‘ <IN. COOKING? N e

Do I WASH THEA:POON AFTER TASTING Foon? 7’““;2"

-~

Do L usé A PIECE “OF PAPER QR A,BRUSH INSTEAD nF
MY FINGERS LN;GREASING PANS? % r

‘Do~

Ve T 2
.y . 4.%

AT Do I WASHX‘L SES$P1RSI; 81
g THIRD; AND)CO0K]

— 14 D07 MPTY THE TRASH BASKETS AND RE LINE THEM
e &«WIH'H‘ APERA OR DISPOSABLE BAGS.

15, Do.1 MAKE“SURE AEL AREASE AND Fo0D PARTICLES ARE Y
Ry ':*REMOVE ROMATHE, ,NGE»TOP..F L




. ' .

A
- 16, Dol WASH THE CAN OPENER AFTER EACH USE T0 PREVENT

N

Do I SEPARATE AND WASH ALL WAsﬁhBLE PART

‘Do T CHECK THE OVEN‘FOR-SP$LLS AND CLEAN IT"AS

[

ILD-UP OF FOOD PARTICLES AND RESIDBE

Do/l WIPE UP ALL SPILbS IN THE, REFRIGERA OR AN .
PE THE DOOR TOREMOVE. ANY INGER MARKS ON .ITY?. L
~eE

ERIHE .

3 ) N
- ,;_\..’ R

BLENDER?-

. -

SOON AS'THE _OVEN IS COOLED? P e . et

Al v

Do 1 TAKE ‘A FINAL CHECK OF THE KITCHEN 70 MAKEr
SURE .THAT EVERYTHING IS CLEAN AND ORDERLY., )

o
L Y

FullText Provided by enic IS




. . e
L. P i P
e T T T R R

s
.g- P 2
. * Yo HAVE.PROBABLY HEARD THAF . OUNCE OF PREVENTION ,
e V'k"' Is WORTH A.PGUND OF- CURE. - WHAT THAT SAYS ABOUT WORKING IN o
e U -~ THE KITCHEN 1S THAT BY THINKING, AHEAD, YOU CAN SAVE SOME
S Te cuEAN UP TIME WHEN YOU FINISH.. THE FOLLOWING SUGGESTIONS“’ =
T ASS.IST YOU IN HELPING YOUR KITCHEN SPARKLE; " LT
Vo 1. BEEORE"You ‘BEGIA, ASSEMBLE ALL THE NEEDED“‘/ ©
C I,NGREDIENTS AND PLACE THEM ON A TRAY.
s 2 As YOU FINISH USING THE ING{REDIENTS NEEDED IN- THE \
ST REcIPE, RETURN EACH. TO THE TRAY. WHEN YOU COMPLETE )
; )~ Ve : THE ENTIRE RECIPE RETURN ALL INGREI)IENTS«TO THELR o
S ?ROPERPLACES. « SRR VAN
.35 IF YouR RECIPB CALLS FOR INGREDI'ENTS WHTCH MUST BE. -\3 ‘
- i SIFTED OR POURED, DO SO OVER A/ PIECE OR WAXED R
:‘ PAPER OR TRAY.' Tms HILL KEEP ANY“"ACCIDENT;H: . \."' : f
L seILs I 0NE PLACE. o 5 DU
T " Ll THE SINK 1S A HANDY PLACE TO PEEL EoTATOEs, TRIM ;,3‘.?"‘?; g
L f‘ o , CELERN *HUSK CORN, OR DO NUMBER oF OTHER’MESSY Joas. ‘ ‘L
S.‘, WHILE THE FOOD Is COOKING OR BAKING, WASH Tyé . '- ‘
e . U'FENSILS YOU HAVE usED OR RIN‘SE AND. sﬂr\cr\ THEM, - , .
C e I‘.‘w,«'f RN SR s L ";»
s No MATTER HOW CAREFUL YOU ARE WHEN NB’NKINE IN THE ', A “
u( o Kl}’GHEN/YOUr ARE 'STILL. APTT0 HAVE AN OCCASIONAL SPILL, IS
P “Kege i ELEAN,' DAME CLOTH -8R SPONGE HANDY s You CAN-WIPE. .
A }‘;«W;JP SPI'!.&S R‘FGHT anAY. fiot ONLY-TS IT EASIER 70, CLEAN’ Py s f“
FRESH SP}LLS, 1T ALSO MREDUCES THE CHANCE oN AN ccw' et
v y ',:".1,,5,&;; e , ;';'E.k A /




a
&
B
<

........

’

>

: o OEJ *
{"oF YOUR HAND: OVER THE SFILL,AREA, You

. CAN MAKE SURE YO HAVE DONE A GOOD JOB OF CLEANING UP. &

. THE cou TERS SHOULD‘BE CLEANED.AFTER THEY HAVE. BEEN %*fizn
.USEO. ONE .EASY WAY TO 'BE SURE THE WHOLE SURFACE ‘fiAS BEEN
WIPED IS Tb OVERLAP *EACH STROKE. WITH A CLOTH OR SDONFE ( '
RINSED IN HOT, SOAPY WATER AND WRUNQ\OUT, BEGIN AT A, BACK
CQRNER OF THE COUNTER.

UNTIL YOU REACH THE c UNTER EDGE, .

L *
NOW MOVE YOUR HAND ONE -

HALF THE WIDTH OF TH ~CLOTH OR SPONGE -AND WIPE TO THE«BACK‘

EDGE OF THE COUNTER: CONTINUE MOV;NC YOUR HAND ONLY ONE ‘f

HALF THE WIDTH OF EACH STROKE, MOV‘NG BACK AND EORTH UNTIL.

j YOU 'HAVE WIPED THE ENTIRE COUNTER% IT IS A GOOD IDEA TO -
RINSE THE CLOTH OR’ SPONGE EVERY_ONCE IN AWHILE TO KEEP IT
FRESH. A‘SEGDND TRIP OVER.THE COUNTER HITH THE CLOTH RINSED
IN CLEAR HOT WATER AND. WRUNG.OUT TO ALMOST DRY WILL :3*7

ELIMINATE ANY STREAKS OR SPOTS THAT’FQRMED.

’

I-"’

CLEANING SCHEyﬂLE. A éAle WIPING WILL KEEP AFFLIANpES
AND COUNTERS CLEAN. A 60D TIME TO DO THIS Is AFTER WAS ING\\
" THE DISHES BEFORE LETTING THE HOT, SOA“Y WATER OUT‘OF THE"

~

L MOST HOMEMAKERS FIND' IT EASIEST TO HAVE A REGOLAR _,E//fﬁ//ﬁ%-

SINK‘ CHECK “THE REFRIGERASOR ONCE A HEEK...(SET A SPECRFIC =

{
DAY so IT BECOMES, A HABII). DISCARD LEFTOVERS THAT HAVE
' NOT BEEN USED AND. WIRE, UP ANY SPILLS.. ONCE A MQNIH CHECK TO
SEE IF THE FREEZER NEEDS DEFROSTING. ALSO CHECK THE RANGE, IF

l

CLEANING s NECESSARY, BE SURE 10 FOﬁLow THE MANUFAGTURER s ﬂ

DIRECTIONS.._ T g el
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St T R T DisHES musT BE DONE.DAIgg AND soMETIMES<§EVERAL TIMES . ¥
' JA DAY, To KEEP THE JOB. AS ENJOYABLEIAS POSSIBLE, DEVELOP S
SOME ‘GOOD. HAB1TS,
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- R . ° oy . ¢
- ? - .
N . L X ¢ ¢

¥ S ¢ HasHInG: - STACK AND" ORGANIZE ALL DISHES, GLASSES . o
S ' ! FLATHARE. AND:PANS BEFORE BEGINNING TD Wasti, A e
) y RUBBERIMAT ON' THE -BOTTOM. OF THE SINK(S) AND OK THE -
U . DIVIDER BETWEEN SINKS WILL LESSEN THE:CHANCE OF. - .
e .. . "DISHES SLIPPING AND BREAKING.; A.RusBeR ‘coaTeb: =

- ., - A \
“ - \JISH DRAINER IS A HANDY ADDITION ALSO, _— ‘ v
§* . * ~ .7 i . f‘ . ‘;g
R Uj;/A SOFT SPONGE OR CEOTH TO CLEAN THE '
- . K IN§IDE OF GLASSES. IWIsT AROUND AND AROUND TO

\ P 3 "~ CLEAN THOROUGHLY. BE SURE NOT, 'TO FORCE'"YOUR HAND Ve
27 INTO THE GLASS AND RISK BREAKING IT. . WASH' ALL ITE&S R
INSIDE AND OUT, BACK S*IDE AND FRONT.I PLACE FQRK TINES

-ﬁT“ . AND KNIFE POIN{S FACING DOWN«IN A DESIGNAIED SPOT OF -" fﬂﬂ
. T, THE DRAINER. REMEMBER To SEPARATE AND WASH '-*'i.’é o
v ) INDIVIDUALLY ANY SHARP OR POINTED UTENSILS._ . . ;z.,'
. - . - ‘ .

,,m , _ o
. f' ENERYTHING SHOULD BE RINSED IN NoT WATER AND

- '-,- LEFTTODRY. . o a0 <

o ‘ qﬁ "‘ ‘;:\7 e i

2 DRXIN& AFTER RINSING EVERYTHING IN HoT wATER YOU .

.‘”'_}. 1,:;" MY ALLOW DISHES TO AIR DRY OR YOU MAY CHUOSE To ..

VRS : /o Ty :’-1
S ToweL DRy, USINg,A CLEAN, DRY waEL, GENTLY: TNIST .,

R +
ffi<"“ el THE TowEL DEEP TNTo THE GLASSES To @IPE-.INSIDE.~ PR
Ve T YOU HAVE! MANY DISHES .T0 ﬁIPE You MAY HAVE TG USE MORE “if -

. B -
-~ et o,

AR ‘ﬁ?fif THAN 0NE TDwEL. MAKE,SURE THE DISHES AND SILQ§RHARE.‘ —
oJPIR v o
el AREicoMPLETELY DRY BEFORE PUTTING THEM*AWAY. Uy
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& 1. PRACTICE WIAZNG OFF THE,CCUNTEE. T L
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./ gLEAULINESE IN THE KITCHEN C L N e £
L OST-TEST CHECKLIST ' JCLASS T o .
S &‘ ) N ATE = - Tk

S e DIRECTIONS‘ PLACE-iN (X) TO THE LEFT. OF EI)CH ‘QUEST ION }ﬁ K
L : wmcn YOU ARE- ABLE -T0, ANSHER * YEST. .

>
A .
£

.,‘% . .o
\

e 1N Do Dkeee MY HATR F‘ASTENED BACK NEATLY WHILE
T WORKING WITH.FOODS? :

P - 2. .Do I WASH MY HANDS AND CHECK MY NAILS TO MAKE s
Con !., [ SURE THEY ARE CLEAN BEFORE BEGINNING WORK?

- > (3 “Bo-1. WIPE MYSHANDS ONLY N )45\ HAND TO‘(L OR PAPER .
. . ¢ TOWEL?

.
o

v
Q

e > _,__ y, Do I KEEP MY . TI‘SSUE PUT AWAY WHILT WORKING'7 "Or
BRI T >0 IF IT, IS NECESSARY TQ ‘USE IT, D0 | WAsH w HANDS.
- e s BEFORE WORKING - GAIN.. ko -

Sy 5 Do «I NEAR’ A CLEAN- APRGN WH‘ILE WORKING?,

SR ;,‘N___ 6w I SHORTENING -THE WORK OF CLEANPNG BY PLAgI ¢ '
.’ o, SOILED UTENSILS OR SCRAPS Ofi A.PAN OR PAPER?

D gz 7 Do IUse: THE SMALLEST NUMEER OF UTENSILS N CESSARY
R R 4} IN COOKING? © EER TR ( LA

Y s, 8
. . .

e

o p—
. e e g T "‘. 4, ~re ,._.e—-r—v =
TSI e g D L Y
D

RV '9“‘130 I use A ‘PIECE OF PAPER OR A BRﬁSH INSTEAD OF -

S ;;;lquks N GREASTNG PANS? 7"

N sy . AU B N ‘T

e, 10. DRI usk CLEAN, HOT. S@APY WATER. T0 wAsH THE
e A A msaes AND_ THEN RINSE TN GLEAN) SCALDING WATER“'7
PR 11 (Do F WASH eLAs' stST, SiILVER SECONDa CHINA 8

s _,__ 12’.4 Do I swe P THE‘ FLOOR \RAISING AS LHTLE nusr As
— ROSSIBL

2
&L,
\
L4
1
i3
N

AT B Do 1. WASH me' SPQON‘“AFTER&TAST‘ING FOOD" AN ;

LT e THIRD, - AUD COOKING UTENSILS LAST?" NN

9"‘ ’ \.ﬁ.'

4@ T 13.: Doﬂ’chsgk THE, couvi}gRIOP TO mAm:’sunE IPr }s

. - #SPOTLESS? .. . "% T e L 2R
, o llr Do T EfBTY THE: TRASH BASKE'TSL: ANB RE-LINE msMo IS
"’s.“" _ i * wim PgPER» OR, msposmsJ,E BAGS? . e S A
,25’., Do 1 MAKESURE ALL GREASE AND' oo PARTICLES® ARE
I EROY THE RAN?E TR T J'
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- 16, Do 1 -WASH THE cAN OPENER AFTER EACH use 70 PRE-"

VENT- BUILD P OF FOOD PARTICLES AND RESIDUE? -

. N
17, ‘Do I wipk.up AL SPILLS IN THE ‘REFRIGERATOR ANg x
v, WIPE THE DOORIQ REMOVE ANY FINGER MARKS ON. IT

jt
18, Do I SEPARATE AND WASH ALL WASHABLE RARTS oF THE

¥ BLENDER? N %

3 .
Faresn R +
\

19. Dol cHecK THE OVEN FOR SP%LLS*AND éLEAN I& AS -
- t, "*._'SOON AS “THE OVEN rs COOLE R

s

d »

L éb Do I TAKE A FINAL . CHECK -OF - THE KITCHEN TO MAKE ' "
.. - SURE THAT EVERYTHING 1§ CLEAN AND *ORDERLY? S
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oo IV. Lesson 4% , Measurement : R -
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A.. Objectives: . :

S . . . ). L
CLSE v L 'Ji;e*s”tudent-will be-better able to select’fi identify, and 3 :
E , - 7 use-the following measuring utensils: dry masm'ing cups,
- B < liquid ringkcups, and spoons. _ )
e - . a2 The student will'Be-better able o differentiate betw‘een o
R il nethods of dty and liquid measur it. A

-,

L ES

sy

. © s 8 'Ihest‘udentegillbemreawareo theneedforacctn'ate
o o neasm:emen& . . I N ) o ‘

! “ P ey

. . B. Generalization N . s " oS
“ ' : & 1 Ptoper measuring techniques lead . to a better assurance of
@ Y rec:.pe success. ‘ K

o -

- -

7 ' ’ - C . - . i;\ ‘ ‘ ' .
* . ¢ . IS -t t. ... e eve WY P .'(. e e e . ) -
P iR TR XTI /,> 6.7
.- 7 D. LeXning Activities;. ., °. B . ‘

‘ : ;7 1. Information Sheet: (Vlsua.]ly inpgred student) "Pom:ing ' oL

A © - 3hd Measuring™ . . Ll LUST ‘
Poees L 7 2." Peacher Lecture- Denmwtration Properm%t ques : I
. - : 3. Practice Lab I Measu;mg ingr ents a‘;nd making fudge 62 Yoo

_ - IR . .

X SR P 4 Discussibn Whyisthereaneedf properméashr * el

4" o j Md measurements? * .| :

v el
- E Pdst-test A
‘ : e . - - .

: E. : Further Ach.v:!.ties“ ’ a

RN : '{Conpa.restandardmasm”,
~ ' ‘ o, i WiIT the ﬁhange affect re pes?
. o U . ,
R ~G Suggested Resource" T ’ _ St T ,
v ’ . ! . . .t . s - g_“,"
: . SRR ¥ "Prere ded Ins tions for '.l"eaclﬁng Food Preparation A
. R Skills | at)", < Départment® of I{gme Econom_ics <. : ¥
R : (. Edeation, Olabons. Skt Tiversify e e

L > _* Notes to the Teacher _._- U ."- - ..: ,.;‘“:g ’ wolh
e e 1. When g;.ving the{pre-'artdpost-test to. aeducationaliy md NP

A . " students; have the student list- itens fromQUestiononeon
. P & separat ‘sheet of braille paner E _
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MEASUREME
. PRE-TEST - '
# . H0 PossiBLE PoInTs.
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0 POINTS
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NAME

" CLASS™

DATE
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IVE THE CORREC‘I‘"\‘PROC DURE FOR MEASURIrNG AHE FOLLOWING.- '
QQME THE UTENS‘ILS AND/OR EQUIPMENT THAT WOULD BE USED. .
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2 EXPLAIN aow YOU .WOULD
SHOULD FLOUR BE STETED{AND WHY?

o
- - . .
[ RO ! ‘;ﬁ @
4 ~ -
- ¢
o L e
e, . f st P
% ?
. -
[ . -,
. l'-
e . . 2
.-
— ..
x. P - .
;
y b

ASURE 2

L 3- EXPuAIN THE‘DIFFERENCE BETWEEN "
. BROWN sueAR, AND POWDERED SUGAR.
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RE-TEST : SR LASS - . -~ &
0 POSSIBLE POINTS A ATE » : ol
: S

T EEASUREﬁE R e e A

¢ r - +
‘ .
-

T . 1 les THE CQRRECT PROt;DURE FGR MEASURING THE gOLLowﬁNe.

s - ME THE UTENSILS AND/OR' EQUIPMENT THAT, WOULD'BE USED.. ¢ A
4 . POINTS N

L i”.‘INGREDIEi"l‘TS.:,', Vo wowto - lurensis 1
S i nEAEURE Jmrigg ] -
. I : SET ON LEVEL Ll@Ulv MEAS- ] .
y o 172 C. WATER .| ¥ SURFACE AND ° . URING CUP ﬁﬁ N

D o BEND TO CHECK . _
. : .o f-- AT-EVE-LEVEL, -| - . - R

i. . . ~ W o
&8 ¢ ’ n >
.. .

°

. uE - . 3 . . . i YT
, 9 Vd . " 4. ' he P4 =~ ¢ "
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. - Eidiad .
. - -k . / | POUR VANILLA lKTBép,
..~ - . = [12TBsP. vANILLA:| - INTO MEASURING | . MEASURING Y|,
o ) AU I 'SPOON UNTIL "I SPOON RV R
. N v T . v ) e * ULLJ REPEATl * . < - ’-", ’
s ' g | . sl Do NOT POUR .t | . T
ST T . S | 7 OVER MIXING S

- N ) L PgQWL. A ‘ 3 s
X, ; T 1. POUR SALT INTo | R SR
S\ T 1 SR sSRgne sPooN [ -1/4 Tsp., Meas-| .-
, | | 144 Tsp..SALT | UNTIL'BVERPLOW- | . . -URING SPGON |
T 1" “ING; LEVEL WITH | - > §
1 N - {  SPATULA, Do NoT| - . PR ;
B AR ~ S * DO OVER MEXING L SR
T .-.faﬁ ce BOWL. ) B ) L

, N L
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S 2. EXPLAIN HOW YOU' WOURD MEASURE_ 2 1/2 C. or. ELOUR. Meen s
te T HOULD, #LOUR BE SIF D AND WHY. :( POINTS

D e
RN AR

. «:SIFF FLOUR, SPOON SI[TED FLOUR INTO 1 C EASURING c P T
EVEL WITH SPATULA. RepeaT FOR 1'C. o

G ;& gl SVERFLOWING.' |
LT / FLOUR STFTED BEFORE MEASURING BECAUSE'PART: . - =
e , ICLES £ MADE SMALLER 7ND MAY BE MORE FLOUR THAN YOU- . v o
R NEED. - {. : 4 PN
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EVEL-WITH SPATULA,

D7~ A7 BROWN SUGAR - PACK INTO. MEASURING CUP..

3 EXPLAIN THE" DIFFERENCE BETWEEN MEASURING
BROWN SUGAR, AND POWDERED UGAR. 5 POINTS)

miITE S‘\FAR = SPOON  INTO ME&SURING cup’ UN.'I;I'L;& OVERFLOWING,

’ MRS S

‘I ’a

. "y OWDERED SUGAR - SIFT, FILL MEASURI_NG CupP TO OVERFLOWING,
j . : ' . , ' / LEVEL.
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A WHETHEB YOu wANT 10 MAKE A GLASS OF. LEMQNADE/ SOME, . -t
Y CHOCOLATE “chp COOKIES; A.TACO CASSEROLE; OR_ & compu.g,n; g 7 )
R M?L, YOU: MUST KNOH - HOW. 10 NEASURg {NGREDIENTS. Stice " 7 o
© GREDIEN/TS MAY BE' EITHER LIQUI’D OR\SOLID; You WILL NEED LN L
- ~ \ ’ b
o '\ TO LEARN THE (CORRECT PROCEDURE FOR MQAS{JRIJ_\JVG“ BOTH mens .
e AND S:OLIDS. , B RN

* ; - - N [ » . i . T -
o . L * .\ , ~‘!‘ . . LI, . Pt
. T o .

O L i s ey
’BEFOR& LEARNING TO MEASURE uQums, Yo"u MUST MASTER : Ni;

'

M L THE CHNIQUE OF POURING. THERE ARE THREE METHODS WAHLCHMAY. 5
p . o« . BE USED: 'ATHE SENSING METHED, THE WEIGHT MET”HOD—; OR. :rHF.i g

=S ““%‘;ﬁ
\ . b

S “" FINGER METHGD. - THE cnoxcs 18 uFTo vguﬁ BUT, N EACH GO

Ce ~'.!.;.“'.THE aENaLNmIIHQn BASED ON THE' FACT- AT -

Y " 'COOLNESS OR’ WARMTH 0F {A u@uw IS TRANSFERRED- 0 - b
9 . S T THE oursme OF A.CON AINER. START B PLACING RN
> . . — .

e o YOUR HAND AROUND A GLASS R eup. PLA%E YOUR INDEX*- o
SR - nFINGER ON . THE, OUTSIDE OF THE CuP AT THE LEVEL You - "

e R T THE LIQUID TO. REACH. SLowLY POUR THE LIGUID ° \t
- . ) P ’,«) o’ PN o S
Y .7 INTO THE CUP OR GLASS UNTIL YOU FINGER CAW FEEL THE -

L WARMTX coomsss THROUGI-L THE CONTAINER. WHar - i
" TYPE OF ONTAINER wout.n BE A 600D cuoxcs FOR THIS . T

." ‘ l\.v ~ A ) 'Mj-?"‘
METHOD%' e,

R \ 2. FOR THE } HELGHI.,MEIH_OL THE DESIRED AMOUNT OF uaum
[ ‘ . IN cupé GLASSES; OR 0THE§R of AINERS Is JUDGED BY

A
. e
. .
. R o
i © ' .l L4 . a \ . LI
- - toet b - . P . v e » -
’ L « . . 1 .
- .a -~ . Y . .
* ‘- 03 . . n 1 I
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g o s s .
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SRR R
T o LT . .
\ .5‘_ o DR " THE WEIGHT OF THE:&CONTAINER. ‘ ', o R
PN e 3y WSING-THE EmGE&ﬁEmon, BEGIN)},HOLDING THE (v ¢ <

S PR GLASS OR cup IN YOUR*HAND WITH YOUR' THUMB AND MIDDLE
N v - \ ..

o FINGER INSID‘& THE CONTA’INER AT 7)45 DESIRED LEVEL OF .

LeZET T - -
e e THE LIQUID. POUR s’wwu um,g THE LLQUID TOUCHES ,
~» THE TIP OF YOUR INDEX FINGEB\ . i’;’f
.. o g‘" - . oL
P F( : % t S
LoD LE'T s TALK ABOUT sstgms AND (usms unznsu.s FOR N
o -.MEASURING LIQUIDS. “WHEN Y3U HAVE BEEN WORKING IN THE KITCHE\¢ o

. A P
3 me A WHILE; -YOU MAY FIND THAT cups AND' MEASURING/ UTENSILS L o
4 - =

- ' -
T mMITH HANDLES  ARE EASIER TO UsE, #ALS0, YOU .MAY DISCOVER 1T (o
— IS?'SIER T POUR FROM: A° L1QuID MEASURING CUP THAT HAS A / -
T‘!':-ﬂ-,_.wl.o G N

Afi’ ROW spoum A COUPtE OF TIPS Ta REMEMBER» ARE -TO-*
N ARHAYS WORK CLOSE TO BUT NO?DIRECTLY OVER "THE MIXING BOWL ~. Yoo

PN

R WHMEN%UR;NG To, mmmzs SPILEING,AND T0 REST THE- MEASURING Ny
T A RS
STl - POONS-OR CUPS ON. THE J;QUNTER TO HELP KEEP THEM LEVEL s/ SomE RN G
YU e of: THETENSILS. You™MAY use TO MEASURE L—muws ARE DISCUSSED

& o As FOLLOWS (THysE ARE IN ADDITION TO THE GLASS LIQUED MEASUR‘?&G B

S v - cGP) [ERIAE S Tt 5 L
\ a ‘ ,, * l A METAL ORJLASTIC MEASURING CU\P WITH GROOVED LINES _—
R THis CUP WILL HAVE TACTILE MARKINGS T LAU g, . . -
- S H2 cup, 3/4 cup, AND 1 tup, Wmcu POURING TECHméUE(s) (

S i - WOULD: YOU USE FOR THIS MEASURING CONTA’INER : 2 -

* e . ,.fg,,., ] f : :.k‘ ; ;&ﬂ.‘k
U E coms IN\D,IFFERQNIT sxzas MADE 10 MEA$URE ONE. SPE (I
e et

= A)”UANTJTYA%EN ug, Vsucu AS l/ll cup. PLAce THE.
ZINDEX: ‘EB«A’r THE""LEVEL DES_IREDMAKING suaeume h

_ :”'.}_. e 5 ‘ .—’ﬂj.i, "'1&5 ? B

19, RESTING ou THE TOP’*EDGE... POUR

FTHE 1«,@&“13 T;,’ucugé THE FINGER, '—*‘ _{

voopTsd s ()
,‘- # - N A } oV
b . v . . g
™ R ¢
- - - .
LIS !‘ e - ?.
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o 3 MEAsuBLNﬁ_saQQus? MeTAL MEASURING' speons come IN T
. 7 T Lo

oo - - 'S1ZESOF 1/4 Tsrf 1/2 1§P., 3/4 TSP., l“TeP., AND.. e
R ‘ l TBsp.L THESE SPOONS -CAN ‘BE ‘BENT, so THE BOWJ, OF THE

- . spoon 1g AT % RIGHT ANGLE TO THE, HAND&.E. , By KEEPING SR

»

Lmﬁ\ws ysen w WIDE-MOUTH“CGNJAINERS; YOU' CAN . '_-~-' O

e SIMPLHOWER THE BENT.'SPOON” INTO THE'LIGUID “AN LIFT A
. )J//ﬁ‘ - ‘THE spoou ouT’ FU.LL ANg LEYE'S.’L,. :’AJNOTHER NETHOD 18 v:z;'
T T8 10 PLACE YOUR INDEX FINGER’OF THE HAND HOLDING THE . o
oo Tree 0T BOTILE: OVER THE BOTTLE OPENING TO LONTROL" HdHE—{LOW SRR
5. OF THE LIQUID. “THEN. SLOWLY POUR THEZERQUID lf@u .
| o P .THE MEASURING SPOON Is FULL. T
'-\~ R e How no YOU MEASURE SMALL AMOUNTS, sucu AS K DROP OF FOOD e :

- X o comame? SOME BOTTLES COME WITH A "nRo " ’TOP N ORDERu‘THAT'/ e

So . JusT. ONE DROP oe LIHUID COMES OUT A]' A'TIME. Or Yoy MAY . |
DIP A CLEAN TOO@'HPICK INTO THE BOTTLE 0. FLAVOR'ING on COLORING; :
S AND THEN GENTLY 'STIR . THE suppsb END .OF - THE\ TOOTHPICK THRDUGHM._ R

S ’ N e
e - L . ‘ : " AR &N

r " THE M-ltXTURE. PR ,- ca ﬁ _ CAE
L . ) ’ T . .
\(‘; S *  L WH}% ‘{xg‘opyuor L‘EQUIDSQ BAchA&Y HOT L1QUIDS ARﬁ' , o

L ME&\SURED IN THE? AME MANNER As _CoLB. les MWITH SOME PRECA_UTION SN
S Tave MUSTh ‘ '[AKEN H'HATr:THE FINGERS DO"NOT COME inTdconract . X

¥ ‘WITH THE Hm” SUBS'FANCE. IF A, RECIPE\'CALLS FOR\.BOILLNG WATE&( B
( THE SI{FEsf WAY IS 16 MEAS?RE«IT., BEFoRE - You POUR IT,INTO THE _",

/ s
. o rd
Lo - - e e - .. 7,1 , LM ’: & : . PR
“» Y 4 e ke " . .
e EA et - SR : - » . N . 1‘5 N g '
. P PR B SEVT R . R - . , *
.- c LRI . PG 3 . ». ¢ RAREEN
" - L - 3, [
. . . . ¥
. ' . > - N 28 Yo % .. R . - v,
B . N . - o'’ i AR ' - . . A o * “ .
. L3 - X . . PR SV Rl . ey . « . v v oL KN
* s, Y Y/ « [ b . R, M “ ) -
: e A . . oY R . - . R 3 e .
- Lz R e - T e P . . . . 2
. - DRY: T : o F : g
o) ‘ . e 4
. - . R
M o~ 3 v Y

' e s "
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4

' THE MEASURING CUP- INTO THE INGREDIENT UNTIL THE
. cup 1S OVERFLOWING. THEN, WITH THE CUP HELD
" oVER THE CONTAINER OR A PIECE OF -WAXED. PAPER,
\ .SLOWLY  SUIDE THE STRAIGHT EDGE OF A SPATULA
A" —KNIFE OVER THE TOP OF THE CTYP: PUSHING OFF THE
| | EXCESS. WITH YOUR INDEX FINGER, LIGHTLY- CHECK
‘ FOR ANY HOLES OR BUMPS 1 THE TOP SURFACE;

S B, SPOS METiOD: Dip THE MEASURING SPOON_INTO .
- .~ 7 . THE CONTAINER OF .DRY INGREDIENTS MA55
2% A HEAPING ‘SPOONFUL. LeveL THe SPOON AND *CHECK
\ © THE ToP SURFACE. AS INSTRUCTED ABOVE, -
B 2. SEASONINGS: , |
'._l o ‘ . For saL, PEPPER,QOR OTHER .DRY’ SEASONINGS, POUR
‘ " A SMALL  AMOUNT OF THE §EA30N1NG INTG. THE'%ALM OF YOUR -
v HAND. THEN USING THE DESIRED MEASUR ING - SPOON; éILL .
< " A GENTLY.LEVEL 1T, DlstARD THE EXTRA_SEASONING AND'gﬁ

RETURN THE MEASURE SEASONING TO THE PALM OF YOUR HAND;
N < USING YOUR’THUM AND INDEX FINGER; P.INCH A SMALL
- JEEE s
- AMOUNT. OF ‘THE SEASONING AND SPRINKLE IT OVER THE FOOD

{
BY RUBBING THE TWO FIhtERS TOGETHER‘ IF YOU. ARE SEASONTNG

r YOUR F%PD AT THE TABLE, SHAKE THE ssAsqixné\ONTo YOUR
. ~ HAND EIRST. TO DETERMINE HOW FAST THE SEASONING IS :
. =
_A) GOMING OUT OF THE SHAKER. " X :
s » - LS ” . . b
v IHINGS EOR Xgu 10 DQ ST T s
r - N “. L .- , X
A o -1, " EXAMINE AVALLABLE LIUQID AND DRY MEASURING UTENSILS.
A £ |  t .
PP 2. MAKE LEMONADE Us;we A DRY MIX, e
B s . ’ t
s 4 . » e ,: . ', - -
9 T -
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NEW YoOrK: AMERICAN FOUNDATION FOR THE BLlND, INC,
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_ METHOD DEMONSTRATED:. .
- \ * ’ . T

5 SQUARES UNSWEETENED CHOCOLATE  © - R
4 TABLESPOONS BUTYER OR MARGARINE - L

1/2-cup coRN SYRUP, W

" 1 TEASPOON VANILLA .
1 poun, CONFECT!ONgRS"LUGAR

-4. REMOVE FROM:HEAT, ADD NUTS, AND STIR.;

© Measyrement . e € A
; '\‘:AB' HEET | (Lass , g

"WILL DIVIDE THE ASS INTO LAB UNITS. ITH-YOU

1/2 cup CHOPPED'NUTS L RN
gt ) ) .

‘ ATE
L . £
AFTER VidWIgg THE TEACHER DEMONSTR TION, TEE/TEACHER -

LAB PARTNERS, - -
GO INTO THE KITCHEN LAR ANp PREPARE THE FOLLOWINQ/USING THE -

~

lﬁ
. . \ N o .
€]
'IEN:MlNﬂIEJﬂﬂMﬂE ~ T et
1 "t ", * N

.

1" TABLESPOON WATER ) R
- ' .-

1/3 CuP NONFAT .DRY MILK o | :

v

Re

1. MELT CHOCOLATE AND BUTTER OR MARGARINE IN. TOP OF DOUBLE
« BOILER OVER BOILINC WATER( . .

2 ADD\TORN szup, WATER, VANILLA‘/AND QTIR.,

3 SIFT |TOGETHER CONFECTIONERS .SUGAR AND DRY MILK. ADD

GRADUALLY TO. MIXTURE. IN BOUBLE BOILER, STIRRING CONSTANTLY
~ UNTIL SMOOTH, ) N

.

e

~

5. Pour INTO GREASED CAKE PAN.. - ‘ ‘ ot ’/
6 MARK INTO SQUARES WHEN . MIXTURE HAS SET, S f
7 Cur WHEN COOL AND SERVE, ™. '




S ' BELow, gLAIN EXACTLY HOW EACH WAS MEASURED AND WHAT
‘ © - LUTENSILS AND [EQUIPMENT. WAS USED,

. . N . ‘
i

o
. ° i .
3 . - - N

:.' ‘vﬁt,

s Ban S Mg,
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EASUREME NaME . Lo
SSE-TEST . : SLASS - .
0SSIBLE PoINTS » DATE o

4}' 1, EXPLAIN HOW THE FOLLOWING WOULD*BE- MEASURED. IQ%EUDE

L « [WHAT EQUIPMENT AND/OR UTENSILS YOU NOULD USE.
POINTS

// o I(C. SOLID SHORIENLNGE B .
-HE SR \ ‘ .
. - - . S

y 1/2 C. L1@uID cookING OIL:

- L - -2 TSP, WATER:’ '/ ~ s

5 . - : . v}
- | . ’ C=
. 3/4 C. POWDERED SUGAR: . \ : '
' 1 1/3 C. BROWN SUGKR: o {
oL ' ’ T b, ~.~'
. ;1 C. WHITE sueaR: S A
174 TsP..FOOD COLORING: . « -~~~ , . - 7 .f )

.
> ’ .
- » . .
. a .
N o, . L . fb//

-

.o z Y ARE S;ANQARD MEASURING UTENSILS USED-WHEN COOKING?,

d
POINTS ‘ :
Y N 3 \ .. . . 4
X - . X '
. » . ’ » » -
« P ' , LT LN
2 . . .- ' ’ . * . \. ~ *
., .
v h ° (4 N \ °
— ) - SN .
‘ (] ‘ A
* )
. B ' .
LS . P
. . —
N v
LY . i
.- ‘e 'j";:
v
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— e U * ¢ k4
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% fie el
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: B 64a -
- & .
, D : , %
~ ’ o ' Ty :
. MEAsureMENT LA NAME
EgsE-TEST KEE'. ot ~ SLASS
AY PossIBLE Points - ATE -
| 2 N \
- 1. EXPLA HOW THE FOLLOWING WOULD"BE MEASURED. Iwghuns
TWHAT EQUIPMENT AND/OR UTENSILS YOU WOULD USE.
POINTS

-1 C. soLID SHORTENING: " SPOON INTO MEASURING cuP, MaAKe \
S SURE TO"PRESS TOGETHER. VLEVEL -

. WITH SPATULA,

;/2 C. LIQUID COOKING o1L: POUR. INTO LIQUID MEASURING .
CUP., SET ON-LEVEL SURFACE
- AND BEND, TO CHECK AT EYE

.
“
- LI v S
.
. . .

SR LEVEL,
2 7sp, WATER . DIP MEASURING SPOON INTO CONTAINER OF
* /' ' WATER. REPEAT.
C . 374 C. POWDERED SUGAR: SIFT SUGAR, SPOON SUGAR INTO
. . MEASURING CUP UNTIL OVERFLOWING;
/ Y, . LEVEL WITH SPATULA, ..
.- =-7 " " 1.1/3.C. BROWN SUGAR! EACK INTO 1.C MEASURING CUP.
s S DT EPEAT FOR 1/3C
- 1”C.‘WHITE SUGAR: SPOON SUGAR INTO MEASURING CUP UNTIL.

, OVERFLOWING; LEVEL WITH SPATULA.

-

L TsR, FOOD COLORING:

Y

App DROPS 70 MEASURING SPOON
AUNTIL FULL. X

. L3

-

. .-.. . “'. k. :
far ZEY ARE STANDARD MEASURING UTENSILS ussn WHEN COOKING’
A POINTS) , - R

IT WILL HELP INSURE THE §UCCESS OF YOUR PRODUCT.
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, Lesson 5;  Practicing Cooking Skills
A. Objectives: 3

' 1.
Ve,

" B. Generalizations:-

-E. JPost-test . . ‘ . ‘._-,. N RS él\.- PR
F. :ﬁrther Activities e . -

. G. Suggested Resmn:ces

\_)

The student will be ‘better able to caupréhmd basic cobking
terms., - .
The student will be better able to demonstrate various

cooking ‘skills suth as : sift:l.ng dry {ngredients, foldin'g
beating, cr:

3. The student will be better sble to apply knowledge of .
measutement and cooking skill in preparing selected cookie « '
. Y ECipeS . . i !

1. Skill in preparation of food can bg\used to. satisfy family- .

rvalues ,and goals.
2. More satisfactory results be: o‘bt;ained vhen one is® - e
. .’..\.-. 6. .

familiarwiththeterususedmther%ipe
C. \Prevté‘s‘“t“’-”m e e e e e '.

t
" , . . .
.t ’ ;.‘ * e s, _—
D. Learning Activities Eh, . - A
' 9\?5 AN -

Information Sheet‘ "Cooldng Terms" :& e - X ... 69 :
(Visually inpaired"é'mdent) Agxum;.g

orma : t:

o

;
Teacher Iecture Demonstration Practicing cooki:agskills '
CooIaF'gTemsBingo. Aganetonaviewcoold.ngterms - e

.73

Thformation Sheem "Cookie Primer" " o o o . 74.

. Cookie Worksheet . . . . ‘ ”n o

Plan, prepare, and evaluate three types of cookies. S
'(ﬁeferably dropped, “bar, and nblded as these would -freeze -

and pack. best for out:door neal D Gee e e 197

Nou pw

W
& . +

1. lelasprepare, and evalmte one type of cookie not prepared ; ; o
-inc . B

X = R - ) S
1. Pamphlets . ~~ B '

a. '"Better Baking" -Proctm:andGanble-' . y , «
Bi "All About FHome Baking" General Foods - ot
Can "Oooky Wise" Mﬂ Mills, Ine.” - . :

, . .

- - a

. , A . .
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ok Notes to the Teacher: * - ' : i

. L

" list:mmbers from eft hand'colum followed by the

& : . C.
- Provide the educationally blind student with a flarmel board :
.The student will use the blocked-off braille Bingd card and

. - For the post-test, instruct the educationally blind student.

. * Q‘ . . > a ) l h 66 e .
’ . ) roe e

.‘ \( ‘ v . . . .
Instruct the educatidhally blind studept to use a‘separate '
sheet of braille for the pre-test: - The student shg;ld

eppropriate letter from the right hand colum.

and bulletin board tacks for the "'Cooking Terms Bingo" game.

braille in the words. ‘A9 the game is!playefl, the student
will mark each block called with a bulletin board tack.

to complete all "across" words first. .Student finds mumber

1. To determine lengthqﬁ%mwer, he counts the spaces -

starting with the one immediately after the mumber. The - -
double, cells of dots 1,28,4,5,6 represent the black-out v .
squares.. The letters are brailled in the spaces which are -
dividedbya‘.dash,oramnbermdahyphenononlyammber ..
if it is a two-digit mmber. . -

Before the cookout unit, ,you‘shoﬁld- cover,materials on
casseroles, quick breads, salads, and beverages.

s -
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— " PRACTICING. COOKING SKILLS C NAME. L 7 o
~ / "PRE=TEST CLAsS .~ . . T
e i POSS{gLE‘POINTS Date . _
‘ : MATCH THE FOLLOWING’WITH.THEIR CORRECT DEFINITION: 7 -
e Au i . w “
. N Bar copkIES A." DROPPED IN' MOUNDS ON'A
~ : v -COOKIE SHEET
~— 2. Drop cookIEs B. ROLLED INTO BALLS
. * ’ . b ’ .
— 3, PRESSED COOKIES* C. “ROLLED TO DESIRED THICKNESS. -
T : ND-THEN CUT INTO SHAPES .
. — 4, 'NOing COOKIES- D. _RICH, CAKE-LIKE TEXTURE
) —— 5. RoLLED cookiEes” E. SpPriTZ ,
' ST F.> THIN, CRISP-COOKIES \
‘Bl , ) v
«wls BEAT A, Mix TWO OR 'MORE INGREDIENTS
: S 2. BLEND B, Mix wiTH square moTioN .
_ ¢3.MMQBEAM C. To "COMBINE INGREDIENTS, \\\;; ;
— b, Fowp - \{ D, MIX WITH. CIRCULAR MOTION,.
- ____ 5. Mix E. UP AND OVER MOTION - . E
| . 6. STIR\ . ~F.". FoRM INTO SHAPE SRR
= ~ 70 M : _6. MIXING USING CUTTING MOTION -
, L E - .DOWN AND, ACReSS BOTTOM -
R N H. Bear VIGOROUSLY TO ADD AR
‘ s ’ I, Mix SUGAR AND. SHORTENING .
T , : \ '~ TUNTIL SMOOTH AND CREAMY J
o ™~ J, - To MAKE A MIXTUREASMOOTH;
| . |- 'USING AN‘UP’ AND OVER MOTION
) . F
‘. i - - .;::-
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Bake
-BATTE
<CooL

A Y

Doueﬂ

GREASE/«)

MELT

__ 7._,RouL

e,

8+

SIFT

. .‘/o-
v
(l
‘v
v
' P
4
LY
5, 0
s
[ '
\. .
R
.
N
-
.
'
S
2 e
»‘..

v
L}

A. MIXTURE THAT WILL POUR OR’

DROP

L]

B: To LIQUIFY'BY HEAT

C. Put pry- SUBSTANCES THROUGH
A SIEVE —_—

" D. MIXTURE THAT WILL NOT POUR

OR DROP

.. S
. E. Foops BECONE BROWN BY' EX-

PESURE TO HEAT

F. FLATTEN TQ DESIRED THIQ\

* NESY

s !

G. To-cook IN AN OVEN

_H. Rus paN LIGHTLY WITH -

SHORTENINGkgﬁ oL . -
I. HeAT oven 1o CORRECT

TEMPERATURE , ° &

J. To LOWER THE TEMPERATURE

: *
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N
-
Y
< b
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T ERACTICING COOKING SKILLS '

SE-TEST Key
-POSSIBLE POTNFS

~

>

‘KIATCH THE FOLLOWING WITH THEIR CORRECT DEFINITION. )

YENAME
KLASS T
TE A

NN

‘4 L3N

~
-

1 BAR COOKIES”? A, DRoPPED IN MOUNDS ON A COOKIE .
. " SHEET,. . _ .
;_A_' 2. Drop COOKIES‘; B." RouLep INTO>BALLS :

3 - PRESSED COOKIES C.- ‘ROLLED -To DESIRED THICKNESS -
DS .. AND THEN CUT INTO SHAPES -
[ B 4 Mopnen:éoéEIés, D Rick, CAKE-LIKE TEXTURE -~
;;_LLK‘S.‘ ROLLED COOKIES E. Serifz. - :“ S

© ' . F. T, cmspséoomgs o
s - JFQSL.'ﬂ g - . Sl
. = 1. Bear A. MIXsTHO OR MORE INGREDIENTS
. —A .2, Biemp (B.- Mix WiTH squARe MoTION - |
L .3 Cream . ° C..To COMBINE INGREDIENTS - -
. 6 4 Fop . D. MiX WITH. cxkcuLQE,MggioN o
, L 5T Mix E. Up AND, OVER- MOT LON
_D 6. StIr F. Form INTO SHAPE
TH 7i- Whip " MIXING USING CUTTING MOTION N
A DOWN_AND: ACROSS BOTTOM(/ -
. ‘ -+ H.- BEAT VIGO?OUSLY T0 ADD.AIR
. - Ig? MIX ‘SUGAR AND SHORTENING UNTIL
: AV © 7 SMOOTH AND CREAMY -
- _’"/~ %

z J

"To. MAKE A. MIXTURE*SMOOTH,
USING AN UP AND 'OVER MOTION,

I R v
/'.“ t‘\ .oy 67'A .o

.
LY

."\--‘7I
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’
NN v
.
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"BAKEs -

BATTER -
" Coo
" -DousH

' GREASE

MeLT

‘RoLL -,

~

SIFT

A,

MIXTURE THAT WILL POUR OR DROP .

i-- To.’LIduIFY BY HEAT . .

PuT DRY SUBSTANCES THROUGH K SIEVE

MIXTURE- THAT. WILL NOT POUR .0R DROP °

Foons BECOME’BROWN:BY EXP URE<¥0
HEAT' /f- -

C,

t//m

-E.

-

To coox IN AN OVEN , ,
..4 5
RUB PAN LLGHTLY WITH SHORTENING

°0R 0 L

HEAT-OVEN T0 CORRECT TEMﬁ?kATURﬁ
To. LOWER THB TEMPERATURE?** .

’
’ v
».

.




Gyt N .
. .V ) s AME 1 '
}-, — - . ' . LASS P
o : S | ATE _%
o e e ;.
.. . 1. Bake -0 CoOK IN AN OVEN . o
) . 2. BATIER - A MIXTURE OF: FL'OUR, LIQUID, AND OTHER -INGREDI-
. -ENTS T yAT WILL POUR OR DROP . . ,
. 3 agAT = TO MAKE_A M XTURE SMOOTQ;RESING AN UP AND OVER
\ wrpededy
. ‘ s g " j
N 4, BLEND -*TO-MIX TWO OR MORE ING EDIENTS THOROUGHLY R -
\ A ?/ ° ; p
. 5. Brown - Yo MAKE FOODS BECOME BROWN BY EXPOSURE TO HEAT
D -1 LooL -*10 LOWER THE TEMP*RATURE - . ) y
7. CREAM - TO M‘x ONE' OR MORE FOODS UNTIL smdbrn AND CREAMY, .
USUALLY APPLLES -TO.FAT AND SUGAR . . oL
S Dﬂuﬁﬂ - A MIXTURE 'OF 'FLOUR, LIQUID; AND OTHER INGREDIENTS S
- THAT WILL NOT POUR OR DRIP" « e N
, 9. Fat EaLp - ro Mlk INGRE ENTS BY USING THO- MOTIONS, CUNTING .  ~
i . - STRAI HT DOWN THROU THE MIXTURE AND ACROSS. THE BOTTOM '~ -, "
; OF THE BOWL, TURNING. THE ‘MIXTURE' OVER ‘AND” OVER AR
~.10. - GREASE .- 10 “RUB. PAN LIGHTLY WITH SHORTENING OR COOKING - -
. -0IL ’ g R
N - ) ’ o ’
© T 11, Mect -fro LIQUIFY BY HEAT O I
1 12, ux*t (To comMBINE INGREDIENTS o I —f;;\;:g
3 .13, ’ mg HEAT AN OVEN. TO. THE CORRECT TEMPERATURE T
i . BEFORE PUTT G FOOD IN TO COOK _ . 25
s s " 14, ROLL -~ TO FLATTEN TO DESIRED THICKNESS BY USING A ROL- :
: T LING PIN e
SO .15, SIFT - 70 PUT DRY SUBSTANCES THROUGH A SIEVE T
3 '-16;.'8713 - T0 MIX WITH A CIRCULAR MOTION, usrne A,SPOON OR B
Tl e NP ATFORK e :
e " ;
Lo 17 ‘ﬂﬂLP - 70 BEAT VIGOROUSLY so As TO ADD qu e
o -3‘ ‘ " ‘ M Y :":
N <, ? . A fi"é

I




. MANY RECIPES CALL-FOR A WHOLE EGG, AN £6G 'YOLK. 4OR
AN EGG WHITE. CRACKING A SEPARATING, EGGS ARE THO BASIC
&KILLS YOU WILL NEED TO LEARN. , = "

| * !:BA‘-E INﬁ
- THE EASIEST WAY TO CRACK AN E6G IS TO HOLD THE Eé;;?\
_ IN ONE HAND BETWEEN YOUR THUMB AND FINGERS, FIRMLY TAP.
THE SIDE OF THE EGG ON THE EDGE OF A BOWL. Do NOT TAP T00
LIGHTLY OR THE SHELL WILL NOT BREAK ALL THE WAY THROUGH,
NEITHER SHOULD Yb?k USMASH" THE<EGG AGAINST THE BOWL OR |
’YOU WILL HAVE THE TEXTURE OF THE EGG SHELLS IN YOUR FOOD.
‘HoLp. THE E66 OVER THE BOWL AND GENTLY PULL THE SHELL APART
\ WITH YOUR THUMBS ON EITHER SIDE OF THE CRACK: THE EGG. WILL
FALL OUT OF THE SHELL AND INTO THE BOWL. You MAY WISH To
BREAK THE EGG INTO A SEPARATE CONTAINER "IN ORDER TO CHECK j}
FOR SHELL FRAGMENTS. '
o THeRE ARE A NUMBER OF WAYs,Jo SUCCESSFULLY SEPARATE THE
* york gF AN EGG FROM ITS WHITE. Two DiFFERENT METHODS WICL BE
; fEXPLAINED HERE. 'BOTH METHODS WILL REQUIRE THE USE OF THREE.
, f:.Bost. THE FIRST‘TO CATCH THE WHITE AS 1718 CRAGKED, THE - o
’seconn 0 HOLD THE WHITES As THE sébégs SEPA/,IEQ: AND THE '

-\
THIRD’ TO HOLD THE YOLK. e e T

. ~ M K 'm?\, R N
'{‘f Bx HAND No ADDITIONAL UTENSILS ARE

' NECESSARY FOR THIS FIRST’ METHOD. CRACK THE EGG’




*

-

-

e

AS EXPLAINED ABOVE. HOLD THE E66 UPRIGHT AND LIFT

OFF THE TOP HALF OF THE SHELL AS THE BOTTOM HALF

IS CUPPED IN-YOUR HAND. SOME DF THE WHITE.WILL

SLIP INTO THE BOWL AS THE TOP OF THESHELL IS

Rembven. Now POUR THE EGG FROM THE SHELL INTO . :
'YOUR HAND. "KEEP YOUR FINGERS "FAIRLY CLOSE TOGETﬁejgag*%
" AND LET TﬁL WHITE SLIP THROUGH WHILE KEEPING THE

.. YOLK BACK. WHEN YOU DO NOT FEEL ANY. MORE WHITE, °

"SLIP THE YOLK INTO THE THIRD BOWL,  SOMETIMES,
ESPECIALLY' IN OLDER EGGS, THE YOLK WILL BREAK AND

. MIX WITH THEfWHITsk IF THIS HAPPENS THERE IS NO
WAY TO SEPARATE THEM. PUT THIS EGG ASIDE TO BE
USED LATER IN ANOTHER RECIPE.

B. SEPARATING USING A QQMMERQLAL SEPARATOR AN
EGG‘SEPARATOR IS EASIER T0 USE BUT, REQUIRES SPECIAL
PURCHASE. IF you CHOOSE TO use THIS METHOD, PLACE
THE SEPARATOR OVER A CUP OR SMALL BOWL. CRACK THE ‘

" EGG AS YOU HAVE LEARNED AND EMPTY ITS CONTENTS INTO
THE SEPARATOR. ~ THAT IS ALL THERE IS TO il The-
- WHITE AUTOMATICALLY SLIPS THROUGH ‘THE SLOTS$WHILE
THE YOLK REMAINS IN THE sEPARATbR. CLIFT THE
SEPARATOR yP SLIGHTLY TO cnecx WITH YOUR FINGERS
"FOR ANY WHITE: STILL CLINGING TO THE BOTTOM, Por
| THE' EGG' YOLK INTO A SEPARATE BOWL. AGAIN, IF- THE * -
YOLK BREAA//xou WILL HAVE: To‘use The EGG FOR SOME-

‘Jxmmsmfai,_ i: ;-" - S -

J_f, -




j"' o 3 B’E~ EIING‘- . \/ -
Eece WHITES USUALLY ARE BEAT TO LIGHT AND FLUFkY .
gy ) : _ SOFT PEAKS” WHEN THEY ARE ADDED SEPARATELY IN A RECIPE. ~

- USE A BOWL SLIGHTLY LARGER" THAN THE MIXTURE YOU WILL BE
BEATING, PREFERABLY WITH STRAIGHT SIDES. ~THE BOWL, SHOULD
. BE ABSOLUTELY CLEAN AND FREE OF ANY GREA&E?SINCE GREASE
{WILL REDUCE THE VOLUME OF THE EGG WHITES, - T
IF YOU ARE USING A HAND MIXER OR PORTABLE ELECTRIC -
- MIXER, MAKE SURE THE BOWL WILL NQT MOVEvAROUND BY SETTING
~ IT ON A DAMP CLOTH. IF. 10U ARE USING % LARGE ELECTRIC
. MIXER, BE SURE THE BOWL IS'SET PROPERLY IN THE BOWL STAND.

- . ANY. TIME You USE AN ELECTRIC APPLIANCE * BE SURE YOU KNOW.. o
) © 0 HOWIT OPERATES. BEFORE\HS%NQ THE MIXER IT IS A qun IDEA =
~-  TO FRACTICE INSERTING THE BEATERS §ECURELYr PLUGGING IT IN, -

.AN‘D TURNING "IT ON l)ND OFF, GUIDE THE BEATERS AROUND THE |
\ &
. BOWL» TO INSURE MIXING ALL INGREDIENTS. ALvays - ALWAYS{

3

STOP THE MIXER BEFORE SCRAPING DOWN THE sxﬁ%s WITH' A\RUBBER ‘f”ﬁﬁ%?#L

; SCRAPER. . CoL ‘_i_; S ST T

o ,LIFT THE BEATERS, FROM THE. BOWL AND LIGHTLY TOUCH THE .| .- jl,sé
o EGG WHITES WITH YOUR FINGERTIPS T DETERMINE WHETHER -THE '(‘ffqégf
R ESG' WHITES STAND 1 SOFT PEAKS. SOMETIMES A RECIPE_WILL R
2 ) . \GIVE:THE LENGTH OF BEATING TIME RECOMMENDED. You may CHOOSE" . By
N 10" use YOUR TIMER AT—LEAST UNTIL YOU BECOME MORE txPERIENCED : ,72({

'; ' erH THE “TOUCH" Msyggw. j.; e PO o < -&f:pszf




“r

Lot e e SYLVAN AVENUE, ENGLENOOD CLIFFs, NJ 07632,

L , / -\{ -
F?ﬁ'mMMMMEE 4&
AP S PRACTICE CRACKING AND SEPARATIN?/ANaEgﬁ.
¢ ‘S‘r" o

e 27 AFTER AN EGO IS CRACKED, BEAT-THE EGG WHITES.

: .
e
LA SN - *

.~ . ReFemeNceEs o
Tl BERNAQB: E. ”SuEEE5IIONE_EOB_AIOINE_qu_BLLNn.”‘ g

! _iiEw YoRk: AMERICAN FOUNDATION FOR THE BLIND. INc.

(X%
-
-

N 2 THE HOME SERVICE STAFF OF THE PUBLIC SERVICE COMPANY

, . oF CoLoraDG, A Manuar oF ProcraM INSTRUETION FoR

-~ . ~o . .

e IﬂE_yl§uALLX_HANDLCAEBED_HQMEMAKER."u DENVER,

i ¢ .l
? AUTHOR, 197Q \ . Uk T

g 7 B -3. “IT_IsN'T ALWAYS;EASXJ..BUT IT's POSSIBLE.” -

o - AVAILABLE FROM. THOMAS J. LiptoN, Ince.’ 800

™% . 4. SCHROEDER, R., AND WILLOUGHBY, Dy | "SUGGESTIONS ~- ‘f"
) > n . L
oY EQR_IHE_BLLND_QQQK. Des MOINEs. " NATIONAL -

oL FEDERATION OF THE BLIND. p SR
- L ¢ .
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.- Q0OKING TERMS BINGO - -
> Y “J- "no . - Bl R ’
: Objective of Game: 7. e ’, N
| (1) Students will be bétter able/5 asmprehend basic bodl | ‘
. Supplies Needed: = .- s Persons, o
(.. 7 4. - Slips ofpapetcontainmg " . caller | 7
. g inition of terms .. L J Assistantf to check
E © Container far slips - ' - master |caid
. - Master'card for each game T *  Players’
Playing card (oneforeach . . ' ]
player) .4 , ¢ .
Macaroni . N . ] '
. o . ‘ PR |
l Directions for Playing: = ) oo " | _
1.. Cooking Terms Bingo is played like Bingo I
2. The object of the game is tb get five cornecting squeres verti- .
cally, honzontally or. diagonally. ) » :
' * 3., Edch player receives & playing card and writes or brailles his/her
own arrangement of termg. 7 .
4, }hcaroniisdistributedforuseasmﬂé;oftenmcalled . “
i 5. The caller will draw a slip from the contéiner and, reads the defi- '
4 ’ nition ‘ -
P 6. The s ttakestheslipfromttmcallerandcheclmeachterm uf
asit onthemastercard , - -
) ) '(7. Ifaplayerthinkshisplayingcardhasthetemwhichgoeswith
~— the definition ca*ed he places a macaroni on.the square oonta:lning
) \ that term. ) (
. 8. When a player has Filled a complete row (vertically, hérizontally, T
. . on' diagonally) he calls Bingo. : -
9. .The caller stops the game and checks. the pIayer s card with the y G
A < 'master card. 6,.,, ~ ‘o
, e" o « \’ -
o *;';,1. . 10. If the player's card checks with the master card he becomes qaller -
. andanewgamisbegm D e
o> . N
7 o R
. g Z '
VR M




N R B ; ATE 1. DU

4B .1 S | R
Bake CREAMv My ‘BeaT CooL~ - - -

- N Cgoxre o W Lﬁourn . SpATuLa BLEND
S HEET - EASURING . .

SPREAD BATTER CgOLING ‘QSIFT ~ MELT:
* S , / § ° KACK 3 '

. BREASE. . / Forp DoueH ' BROWN ‘ ,Pﬁf y
o \ . OLDER °

é

e { N ‘
- PRE-HEAT  STIR . ( RoLL . MgASURING dL MEAE :
R : '.4} ? POONS URING Cup . 3

CARDS(‘ AS TEACHER READS DEFINITION, STUDENT CO< ‘ERS CORRES- >

ar : YA
r iRl S saes v dnd N Jn
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"Jﬁt A R
K COOKIES ARE POPUtAR IN EVERY ?PART OF T;% WORLD. IN-OUR
| ~‘owu COUNTRY; WE USE.COOK@gs.FOR BETWEEN-MEAL SNACKS; AS DES- \ |
‘ . SERTS, IN.LUNCH Boxes, FOR PACNICS, TEAS, OiggARTIES, AND AS
.., GIFTS TO FRIENDS L .
R IT IS, DIFFICULT TO- SAY. WHA& THE PERFECT”GOOK;E SHOULD" 7
LOOK AND TASTE LIKE = - - THERE'ARE.S0 MANY KINDS, SOME ARE
SOFT AND CAKE-LIKE, SOME ARE RIGH AND CRISP, STILL OTHERS ARE.
ALMOST BRITTLE: . GENERALLY, Ipogles FALL INTQ THE‘EkFLQWINq
- CATEEQRIES. | s R L gﬁﬁﬁ-j’“'

1. BAR COOKIES HAVE A RICH, CAKE-LIKE TEXTUREnséTHESE
COOKIES ARE VERY EASY TO MAKE.AS-THE COOKJEBATTER
IS BAKED ‘IN.SQUARE OR RECTANGULAR PANS, - ETER BAK=
ING, THE BARS ARE COOLED, SOMETIMES FROSTED; AND £
. THEN  cUT INT//SQUARES. EXAMPke-c ROWNIES - oo

REERLEEBAIQB_QQQKIES .USUALLY ROUND," THIN’COOKJES
'*w&Tﬂ A CRISP. TEXTU .Lz HEY. ARE MADE FRQM A BOUGH
} THAT IS RICH IN-'SHORTENING AND SUGAR. IHE RATHER |
SOFT DOUGH :1S SHAPED INTO ROLLS GR BLOCKS, WRAPPED
. IN WAX-PAPER: OR ALUMINUM FOIL, AND CHILLEDFOR AT -~ °
LEAST ‘TWO HOURS. - IHIN SLICES ARE CUT FROM_THE ROLL .
AND - PLACED gg A>BAKING SHEET:FOR BAKING: THEﬁROLLS
OF DOUGH WIBL KEEP FOR A WEEK OR LONGER IN TH :
, REFRIG RATOB ‘OR ‘EVEN LONGER IN THE FREEZER. . -
PLE' ATE INW ‘ _ .

3. ‘ CAN "OFT ITH A CAKE L IKE TE TURE¢~3 S
“ 4 " CRISP,OR EVEN BRITTLE, .[HE CHARACTERISTIC, OMM § .
" TQIALLIOF THEM IS A SOFTDONGH . THAT IX DROPPED R A

‘ s uE

- MOUNDS' ON A COOKIE SHEET AND BAKED:-.As A-RESULTN .- # . ;
EXEY ALL:. AVE A -MORE ‘OR LESS IRREGULAR SHAPE. AR
o~ &- MPLE: . CHOCOLATE CHIP €0OKIES ;. -

EEESSED.ﬁQQElE&.HAVE A TENDER; YET- CRISP- EATING : :
QUALITY~AND-A RICH,” BUTTERY ELAVOR. IHESE COOKIES . _
- " ARE 'HIGH.-IN SHORTENING-CONTENT AND MAY: HAVE -TO BE ’?
- REFRIGERAJED FORpA - “SHORT TIME.JF”DOUGH BECOMES 7~

. R .
1\ . > . . ',‘. Yo, . Y xi. .
Y - . [ <




o
%
L7

: “\\\ " “CUTINTO SHEPES AND- BAKED:

£

y ‘fs.  Rowtep ®ookiEs
’."* ING ON THEIR THICKNESS.

‘PREPARE BAKING - SHEETS: AS DIRE

. . ’ Lot & g -
. . S DI 4
. . f ¢ v »
" EN RN . - ¥ . 75
. L .. » .

. ‘ " . . : .t - T e
.

g STICkY- THE.DOUGH 'SHOULD BE SOFT ENQUGH To PASS <

ATHROUGH- THE OPENINGS *IN A GOGKIE PRESS AN DRQP.ON-
TO*A"BAKINC SHEET ‘IN FANCY SHAPES, gXAMPLE PRITZ

5 HAVE A ‘CRISP, TENDER TEXTUR§H RICHER,
?OFTER DQyGHVMhY CALL FOR CHIL NG BEFORE SMAPING,

HE "DOUGH™ 1S ROLLED INTO.UNIFORM BALLS BETWEEN PALMS
OF HANDS. ' THE BALLS MAY-BE FLATYENED WITH BOTTOM
*-OF GLASS OR BY CRISS-CROSSING WITH FORK BEFORE BAK-
ING. EXAMPCE\ PEANUT BUTTER COOKIES

HAVE A <CRI P OR SOFT TEXTURE DEPEND‘
FF DOUGH IS ROLLED
. OUT.ON A LIGHTLY FLOURED BOA?D TO DESIRED THICKNESS,
E COOKIES MAY B§
DECORATED Bt FORE O AFTER BAKING. XAMPLE: OUGAR

‘ R - ..-& ; .
HAVE ALL INGREDIENTS AT ROOM TEMPEEATURE.aAt 714 .

IN THE RECIPE. Uss,
UNSALTED - 'FAT FOR GREASING BAK " SHEETS AND. PANS,

STRIVE zFOR;U IFORMITY N Eabxls SIZE., UNIFORM SIZED AND \
SHAPED_ COOK] s LOOKUMORE ATTRACTIVE. ,

ﬂ

5\BAKE ‘A’ T ST COOKIE TO SEE*IF CONSISTENCYROF DOUGH IS -

' CRUMBLY; ADD
,PLACE COOKIES EVE *ON THE BAKINGMSHEEISAND“NOT-QOO

. SPATULA TMMEDIATELY . COOK
- .REMOVED 'FROM: BAWING - SHEET i-
’SHEET WILL BECO E

. I POSSIBLE, HAVE A SECOND codL BAKING SHEET REA AsO.

CLOSE 'TO\ THE EDGE . A
IF BAKI NE SHEET OF COOKIES AT A TIME, BAKE IN. CENTER

RIGHT." COOKIE SPREADS “MOBE. THAN DESIRED, 'ADD 1 OR.2
MORE‘TABLESPO NS FLOUR..- IF CO®KIE SEEMSBRY OR
TABLESPOONS OF: CREAM .TO DOUGH.

OF OVEN. AKING: THO SHEETS; PLACE<QVEN RACKS S0 OVEN
1S DIVIDED THIRDS.‘;w i

" Lodk 7. coox‘ss WHEN MINIMUM BAKING TfME 1§ .Up. TRY;NDI
 TO_DVERBAKE 45 COOKIES.WILL BE HARD AND DRY.. .

" REMOVE COOKIES F"M BAKINGf§§EET TO pooLING RACK wrru

CONTINUE To-BAKE UNTIL .
Lso, COOKL;S LEFT .ON coo«;e_
SQG‘G i :,"’ ‘ .

('\ ‘ &

COOKJE DOUGH TE%PS TO SPREADQON

.

b




- g oo . cam o,
) ll. WHEN cooxxes ARE THOROUGHLY COOLED, STORE PROPERLY..

, 9‘\ ‘How To Stoge Cooktes - o .
o g . STORE ONLY ONE TYPE OF COOKIE '?:‘/A CONTA‘IN.ER AS FJ.AVORS o
. AND MOISTURES MINGLE. STORE CRISP,- THIN. coo«xes IN CONTAINERS N
- : WITH LOOSE COVERS. TIGHT"FITTING COVERED CONTAINERS ARE BEST
FOR STORING SOFT COOI,(IES- IF COOKIES BECOME SOFT ON STORING;H/
T_'. - PLACE THEM ON AN UNGREASED* BAKING SHEET IN A SLOW OVEN FOR
| A FEW MINUIES TO RESTORE CRISPNESS., A SLICE OF' BREAD IN THE

% i'

. ’, CONTAINER HELPS KEEP SOFT COOKIES SOFT, . \

Py N\

o .

L. " Bakep COOKIES AN c;;ETE\gaueu’MAy BE STORED FROZEN 9 "
‘ - T 12 MONTHS,’ PACK BAKED COOKIES IN A-RIGID Box, LINING THE
- T ‘ BOX AND. SEPARATING EACH LAYER’OF COOKIES WITH TRANSPARENT
- jPLAsfgc WRAP, THE CLINGING QUALITY OF :THE PLASTIC: KEEPS AfR

- FROM REACHING AND DRYING OUT THE COOKIES.
. o ~




- e N - . v & 7 " .

.

< . 3 - °
; , [ 77
e . - -

- 2 . \U)d . - .
g v

. . ( ! v \ ! * 4

" - 1N O WHAT_NUTRITIONAL VALUE ARE’CBOKIES? _ |
e SN - - v ) DL ! o . o .
- . . : . ‘\ SRR - Ce .
~ . 12, LisT THE six Tvees oF COGKIES, ONE CHARACTERISTIC.OF , .
.+ N7, 4 .EACH, AND ONE EXAMPLE OF EACH. . R
T S T § ST W ,
_/_z-\j—;‘:’—’ . o ] <. n " *
’ . °. ’ ~— : !

N .- - ‘ \‘ ’ ; * 4 R [ x" \ ) X . . :
‘ "3, LIST THREE BASIC INGREDLENTS FOUND IN ALL TYPES'OF =  wi~
M ' COOKIES, . . o MR ‘
; .t - ’ ’ ) . . ‘ " . 7 ) e ) N ., ' ) . - :/ . ‘1

3
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B... WHAT HAPPENS To COOKIES IF YOU. ADD TOO MUCH FLOUR? . .
\ “. TOOLITTLE FEQUR? = - P
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;. Be WMWY IS IT NECESSARY 0 CHILL SOME TYPES OF COOKIE DOUGHS? -
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6. WhY. IS uNIPORM
- ‘/ N

.
-~
.

7. WHAT 1S A TEST cookI
_5

.

T ‘4
»

8; :HOW

CANvgBU'fELg;]%

&

L4

LA

9. MWHy sHouLD €ooKIES B
". AFTER THEY 'ARE BAKED

~

<&
IS

10. Drscuss, PROPER STORA

L4

1Ty, OF

)

SIZE AND SHAPE OF COORIES IMPORTANT? |

E? : WHY MAKE ‘ONE? -
-

<

\

E DONE BAKING?

)

COOK‘Ig\JfA‘R

. .
ra -

-

.

T
T, Y
EM F TH E
5 R_* 0\%‘& S?M THE ’COQKIE Sﬁ E
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GE_OF COOKIES,
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" 1. OF WHAT NUTRITIONAL VALUE ARE- cookxés" S L
. . \fw ¢ 4.. . - - )

AP R PROVIUE"‘G@OHYDRATES FOR ENERGY, @ -«

\. S 2 LIST.THE, SIX TY)Py;_OF COOKIES, ONE ’CHARACTE&»S/TIC OF C ;.

EACH, AND ONE EXAMPLE .OF EACH, ~, .~ - . )

| e BaR coomes = CAKE-LIKE TEXTURE- BROWN’ Es .
<. . 7 . %  REFRIGERATOR COOKIES - CRISP TEXTURE-DATE PINWHEELS
Z - ROR, COQKIES - DRGPPED. BY Mouuns-guoco ATE CHIP COOK1&S:~
\ "RESSED. COOKIES\r BUTTERY FEAVOR:SRRE:
. ~MOLDED COOKIES -“CRISP; TENDER TEXTU
vy, v cooxles o
9. R ,ReLLE@coom,ES‘ * DOUG; ROLLED | UT-SU AR

E /3] st THREE, BASIC INGRéDIENTS FOUND IN ALL.FYPES OF ™’ AN
- -/coomes. : D Ry
i~ BRRIEEIRS A0 SR

- '- "+ FLoury SUGAR, Lmumr,\ AT \-.it,; :

PV 4 - .‘o .

AN ') QHAT' MO%%OKIEﬁE YOU, ADD T00 MUCH FLOUR
, -/TOOLITTE Lou

_}~ f‘"« t .

; TOUR - DRY, CRUMBLY . . e
00 LIFTLE FLOUR - Fl‘zlAT, HARD e *&% -

v
&

- - « = "

L, RI1CH DOUGHS MAY NEED <TO BE cmu.gn TO PARTIALLY HARKEN
.. =& _TTHE BUTTER OR SHORTBNING, = - < i 3»

c b HHY 18 UN*FORMITY OF SIZE AND SHAPE OF cooxuzs
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R 4 . ATTRACTIVENESS OF. COOJ(IES ON SERVING PLATTER.
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LAB_EMALHAILQN

RATE YOURSELF AND YOUR LAE RARTNERS AS,TO HOW WELL YOU FUL'
FILLED YOUR LAB. RESPONSIBILIWES BY LACING CHECKS IN THE
APPROPRIATE COLUMN. 5 =-VERY*GOOD, 2 =-G0OOD, l' = NEEDS
IMPROVEMENT. IVE" COMMENTS OR REASONS FOR EACH RATING.

, . ~ ' - t-
RESPO SIBLLITIES , 1
*oF. PERSONS -3 1
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. .
\
Heap Cook ’ ' i
, ‘ \

»

~ COMMENTS

- RECIPE SELECTION .
RDERING OF FOOD
CHEDULING DETAILS
UPERVISION OF -

. WORKERS . [.-.
MA{NTENANCE oi AREA.
FINAL CHECK)’

.g - d".c- l.
ORGANIZING 'FOOD

- ""AND UTENSILS N

MEASURING ‘AND- + o

IXING :OF COOKIES ™

MA NTENANCE OF AREA.  J:-

SNEEP FLooa)mé.\u; 1.

B LB - e e asnns P

BAKING,AND COOLING W
*COOKIES:. =+ R

MA{NTENANC -OF- AREA\ T -
DRY DISHES ‘
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. RuB PAN LIGHTKY WITH SHORTENING oR coo«xne oIL -

To cook ,IN AN’OVEN . ‘
MIX WITH & CIRcugéR MOTION R S
To PUT DRY INGREDIENTS THROUGH A BﬁEVE

~CUTTING STRAIGHT DOWN'AND ACROSS BOTTOM OF BOWL f
To coMBINE INGREDIENTS

MIXING USING AN UP AND OVER MOTION . L
HEAT JOVEN . TO CORRECT TEMPEK%TURE BEFORE. PUTTING FQOD IN
Mlx SUGAR AND FAT UNTIL ‘SMOOTH -

TyPe OF COOKIE DROPPED IN MOUNDS \.: |
MIXTURE THAT WILL. NOT POUR 0R~DROP’ -
‘TYPE OF COOKIE THAT 18 THIN A§D CRISP - cut FROM ROLL
To. FLATTEN T0 DESIRED. THICKNESS . -
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To BEAT“VIGOROUSLY'TO ADD AIR e T
MIxTURE THAT WILL' POUR OR DROP . . KRR
'To LOWER TEMPERATURE -, . o
ﬁoon *CHANGES COLOR EROM .EXPOSURE, TO HEAT«
To L1GuiFY BY: HEATIﬁG «‘_"11 R
TYPE OF COOKIE SPRITZ O
CAKE*LIKE COOKIE -

- 1s
/2.,
-3
e
8

'll; S

TYPE OF COOKIE THAT IS ROLLED OUT A iD C'UT INTO SHAPES
mX TWO OR MORE INGREDIENTS THOROUGHLY
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.2 TO COOK In AN OVEN , o
© 5o Mix WITHQA CIRCULAR, MOTION . ‘.
6. . To PUT QRYw%ﬂGREDIENTS THROUGH A SIEVE .

7. CUTTJNG STRALGHT DOWN AND ACROSS BOTTOM OF BOWL
8, .To coMBINE _INGREDIENTS ,
9,. RUB‘PAN LIGHTLY WITH SMORT NIRG OR COOKZNG oIL
12, MixinG usING AN UP'AND QVER MOTION , R
' lS. 'HEAT OVEN To CORRECT TEMPERATURE BEFQBE PUTTING FOOD IN
16 o Mix, SUGAR AND FAT UNTIL. SMOOTH
i 17 TYPE OF coOKIE DROPPED IN MOUNDS

18’) M}XTURE;THAT WILL- Nd;N\bQB 0 fROE -
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~- 1. 'lhe Student will be better able to plan, frepare,

VI. I.essono: " Qutdoor Gooking
A. Objectives * Yﬁ s

-\

> o evaluate an outdoor codkout based upon the)menu gdide of: "
‘ cassexole, quick bread, salad, cookie dessert, shd beverage.
2. The studerit will be better able td pack and org ~
-materials needed for:an outdoor cookout.
. 3. The student will be better able to evaluate/Gutdoor €00

equipment.
4. The student will be better sble to safely fignite and
‘tain an open fire or barbeqee grill .

B. Generalization

1 Partic:.pation in plamﬂng preparing and serving meals can -
. be a source of pleasure and satisfaction.’ It can also pro-

vide an opportunity for' creative expressiog ¢
.D. IeaminéfActivities , (/ ’ - »‘&

.

zine Article: "Plamming Ahead for Outdoor Cooking" .

1.
(f orecast, April 1975 . . . . . . .. .o ... L 85
2. Discussion: ‘Whaty are- the advantages and disadvantages,of
outdoor picmics and "outdoox cookery? .
'3, -List: “Foods suitable for a picnic ‘lunch or family cookou
Analyze in terms™of futritional value of food.- ‘Discuss

¢

+ .- |4. Demonstration: HoW to prepare andpack awell-balanced
K funch.
2‘ ;. Discussion ﬁhat .are some practices to. considerwhen
. ’ outdoors?. ‘(Such as lighting fives, p providing pro- -
e per venti}ation contrplling)grease drippings and handling

. utensils over an, open )
. ¢ cooking equipnent supplﬁed by

.a docal utility company. ~
. .‘Resource‘Person: --Such as"a scqut: leader experi’enc“ed canp-
‘er,. or backyard chef to demonstrate how.to safe’ly oook a -’

-

meal outdoo¥s using a-variety of.e £
8. Make available ‘to classnates several recipes adapted to
" outdoor: coo U o
9.. Lab:- Plan; prepare and uatean y '_ cookout! wi::h““

thetbasic meny of; - Gasge le quick ‘bread, s: “‘d, ,cookie
i ‘dessert beverage &A v = .

L ST L. - /\ ~

e

~ o
¥ -

,

“\‘ ice,

. s
"

E Post-test S S N

SRR Gi\fen anenu for. outdoor cooking, describe ﬁfﬁh fggd
.. will be prepared what equipment 18 neede t safety’ -
" \J practices are to be re‘lfn'eitbered oLl E
‘q;%‘; . A :’




. <amping on a-remote island: You have come back from a
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F.  FPurther Activities: - " .- L : S
.
- 4

i
2. TFHA FaMly Cookout Night - cie e =

*.3. Plan, prepare, and éaluate a cockout for your family. . _

" 4. ‘Creative Cookery Days- you are on a, fishing trip and are ’ *.

. ' Research the’history of cutdoor cook;ry . , cLow

..long session of fis and ave famished.  But as you. .
approach the shore you ‘see a bear 'is.eating your food. “
Luckily, the noise of your boat scarés the bear away, but

+ . he has eaten gverything but the canmied foods which include:
Plan @ mému From these supplies, DR ' — —

G. Suggested Resources - DR .
‘ 1. Kits ) ‘ E‘”‘ * ‘. [~ * | i !
. a. "let's Get 'OrganiZed" - Tupperware - - ]

\a. ~ Roughing Tt' Easy~ Brigham Young University Press’ .- .
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| - g "PLANNING AHEAD FOR THOOR DINING" - Vo ;

L »////Q ANNE ANNO. . - ,_.\JJ,A - T"“‘h,' Voo

CALL 1T A ICNIC; A BARBECUE; OR~ K’ COOKOUT XN ]T wS
UNANlMOUSLY ACSLAIMED AS''A FUN OCCASION .FOR EVERYONE! WEATH-
~ o R PERMITTING,/ THIS KIND- -QF OUTDOOR DINING HAS* LONG BEEN-ES-
' BLISHER AS AN AMERICAN WAY OF LIFE - WHETHER.¥#T BE A CLAM- .
- BAKE 'IN PAINE), A CHUCK-WAGON MEAL.-IN -THE OUTHWEST, _A LUAU, - *
) [)R A :PICNIG. RIGHT IN YOUR ®WN BACKYARD.~ PARKS, BEACHES,

-

Vo

CITY OR COUNTY PICNIC - -:GROVES, AND., NOODLANDS ARE OTHER POPULA ' -, )
GATHERING PLACES-F'UB THESE OUTINGS. .

 THE ‘FAVORITE_FOODSCFOR ‘A PICHIC ARE AS. VARIED AS “THE \{" '

>

€ _IMAGINATION DFCTATES, 1O SOME,“OUTDOOR DINING MEANS COLD

FRIED' CHICKEN, FRANKFURTERS, HAMBUE%%BaﬂpSALA CARBONATED S
- . DRINKS, AND ICE CREAM. 10 .OTHERS, EANS SANDWICHES, PICK= % -
' . LE$<\AELISHES; WATERMELON, AND' COLD BEVERAGES, - o

PiCNIC, CASUAL THOUGH IT MAY SEEM, REQPIRES SPECIKL

/ PREPARATFON BEHIND ‘THE. SCENE. ‘BY CAREFUL PLANNING, ,IT CAN :
e BE A BELAXED ENJOYABLE BCCASIPN FOR EVERYONE, ,WITHOUT ey :
» — . ANY THE  POTENTTAL HEALTH HAZARDS FROM FOOD"BORNE ILLNESSES,
ST ' *JIORE FOOD POISONING OCCURS IN WARM WEATHER THAN AT. ANY OTHER ‘ ;
TIME OF ¥EAR,BECAUSE IT_CREBATES A FAVORABLE: TEMPERATURE FOR ;

%‘fBACTERIA‘TO GROW RAPIDLY. o - . L
- " 'a . , . e . T: .

SRS NV

"'f-ﬁ;;' 7 inodEsomE Foon TS hLTERALLY IN : ﬁE HANDS OF THOSE WHO: e T
. _ PREPARE AND SERVE 1IT.." HOW THE, PERSON ‘SHOPS, STORES, . PREPARES, o
+ . AND SERVES THE FOOD. IS EXTREMELY IMPORTANT: - -

T 0 < VHEN PREPARENG TEALS FO?EA*PIgN ~ONE §H0ULD BE- AS .
| © . CAREFUL Iy HANDL\ING ‘FQODS, ASWHEN SERVING MEALS /AT HOME. ALL
HORK SURFACES<MU'4EB SCRUPULOUSLY CLEAN, INCLUﬁING THE 'WOOD

-

i

- - K ':; ‘ [ b
oo wia " p - e %2 s

c "REPRINTEDT oM i EORE ST FOB Homé EcOmomrcs (c) 1975 BY LA
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R R S Y T
. CUTTING BOARDS AND COUNTER TOPS. NEVER PLACE COéLED OR .
READY-TO-SERVE FOODS- ON A ‘SURFACE OR IN A UTENSIL WHICH ‘HAS
. BEEN USED FOR RAW ‘MEAT, EISH, OR POULTRY,. UNLESS THAT SUR>-
“FACE OR\YTENSIL HAS .BEEN -THOROUGHLY WASHED: WITH SOAP AND HOT
‘WATER, IF POSSIBLE, USE'SEPARATE CUTTING BOARDS 'FOR RAW AND
" COOKED 'FOODS, _T0. AVOID CONTAMINATION. WASH HANDS OFTEN I
. DURING. FOOD PREPARATIUN. RN

COOKED ‘FOODS THAT ‘ARE TB BE EATEN COLD ; T THE PICNIC
«SHOULD~BE, CHILLED RAPIDLY. _‘Do NoOT TJ SLIGE, OR DICE UNTIL
JUST BEFORE YOU ARE READY TO. USE THE

& °~"

cELgefoons “coLD (BELow 40°F.,) AND HOT FOODS HOT

(ABOVE IZO L

‘ TAKE ALONG DISPOSABLE WASHCLOTHS, P§AE§S; AND UTENSILS,
PAPER NAPKINS ARE INDISPENSABLE , REMQI ED TOWELS ARE
' CONVENIENT FOR QUICK CLEANUPS.

- ~

FLIES AND MOSQUITOES AT A PICNIC AREA CAN BE CARRIERS

Eﬁs%éﬁf’éé%s&’s?’éﬁéﬁ’iﬁﬁ’v‘?négﬁé%fﬁ%’ﬁéﬁﬁé APl

-J"MOST GENTLE BREEZE CAN DEPOSIT DROPLETS OF THE FINE MIST ON

™~ R N -, . -
' - -~ o~

“/

. .
i .
. N 4, ~ A 4
. e, . . v, — “ - A + 7
> s D T Lo
: . . LI N . N
- . ES .
Yy R . Yoo . .

INSULATED CHEST R PICNIC COOLERS WILL ‘KEEP FOOD CcoLD
IF PROPERLY PACKED, BE SURE TO USE ENOUGH "1CE_OR- CANNED
COOLANTS AND‘ DO ‘NOT CROWD THE, FOOD: PLACE THE COOLER IN_A
SHADY 'SPQT.. TO HELP KEEP. THE ICE FROM_MELTING TOO FAST. ?DO~’
NOT OPEN THE COOLER UNNECESSARILY. REMOVE ‘FOOD "ONLY JUST
. BEFORE SERVING OR COOKING TIME. y : \rg’ '.

3 -

FRIED CHICKEN, BAKED MEQ LOAVES, "COOKED.-SAUSAGES: OR
jLUNCHEON MEATS; READY=TO-= HAMS, SALADS: fOTHER PERISH-
ABLES. RAW MEATS, TQ-BE .COOKED" AT -THE: 1 SHOULD™
ALSD BE STQRED IN A COOLER, BUT-=MUST ELY ‘WRAPPED AND
. CHILLED. IT 1S A" GOOD LDEA TO_FREEZE THE E BBFORE PACKING
AND TAKE THEM ALONG N THE FROZEN STATE. . ~AS“AN ADDED BONUS,
THEY "WILL ALSQ HELP KEEP THE- TEMPERATURE" ‘OF THE, . INSULATED
~COOLER LOW, CASSEROLES $HO CHILLED, ST0
.- ERs AND. HEATED: AT“THEEEICNIC

1T IS NECESSARY TO- CARRY HOT-C zROL|
TRIPS;,WRAP THEM- IN' SEVERAL THICK

E_COVERS. TIGHTLY, GS '

_Use A COO.LER 'FOR ALL ;OTE N AND PERISHABLE FOODS’- SUCH |

RED IN THE ¢ oL-'

o
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L BECAUSE SOME PROTEIN FOODS; SUCH«AS POTATO SALAD WITH: .
) EGGS, SHRIMP SALAD, AND COLD- CUTS ARE: NOT HEATED BEFORE THEY
ARE 'SERVED, THEY SHOULD BE KEPT -COLD -UNTIL THE TIME THEY ARE -
- ., TO BE SERVED:' WIDE-MOUTH. VACUUM BOTTLES AND' OTHER ' INSULATED
ﬁgNEAINERS ARE EXCELLENT AIDS. IN KEEPING THESE FOODS BELOW

|
. PREPARED SALADS CONTAINING MAYONNAISE; SALAD DRESSING; o
- OR SOUR CRKAM DRESSINGS® SHOULD BE THOROUGHLY" CHILLED UNTIL L
: RVING.. As A“SAFETY .PRECAUTION, STORE THE DRESSING. SEPA- o s
RATELY FROM THE SALAD MIXTURE IN SEALED CONTAINERS AND KEEP
THEM IN THE COOLER UNTIL SERVING TIME. “ADD THE DRESSING TO
THE SALAD WHEN READY TO. EAT.

POULTRY AND EGGS ; QUIRE EXTRA SPECIAL. CARE IN HANDLING T
OR OUTDOOR DINING.. AVOID USING CRACKED: OR -SOILED EGGS,

HOROUGHLY. PRECHILL _HARD-COOKED OR DEVILED EGGS BEFORE PACK-

ING.FOR A PICNIC., FOR'ADDED CONVENIENCE, PLACE CHILLED -

DEVILED EGGS IN A FOIL-~LINED EGG CARTON OR IN MUFFIN PANS

LINED WITH FOIL, "-THEN STORE IN ICE CHEST- _ 3

"FOR BARBECUING UNCOOKED 'CHICKEN, THE £ shredt p T PROCEDURE -
FOLLOW IS TO TRANSPQRT.THE WASHED AND FROZEN CHICKEN PARTS ;
IN THE FROZEN STATE, OR,. THOROUGHLY PRECHILL THE UNFROZEN .. = ' .
CHICKEN -IN THE REFEIGERATOR AND THEN 'STORE, WELL CHILLED,. ~ : =
+ (VAN ICE CHEST. ~REMOVE 'JUST BEFORE PLACING ON THE GRILL, = ° °
NEVER PARTIALLY COOK POULTRY WITH THE THOUGHT .OF FINISHING . L
“ ° THE-COOKING LATER, ON THE'RICNIC GRILL. AT HOME, COOL - . - o
‘ CHICKER AS' SOON“AS 1T IS COOKED. ~FOR SHORT TRIPS, PACK THE - - .
LCHILLED, COOKED CHICKEN IN.PLASTIC CONTAMNERS OR ALUMINOM . .
OIL, FOR LONGER ‘PERIODS, ‘PACK: TN AN INSULATED: CONTAINER OR ~_~
V., ICE CHEST AND REMOVE ONLY AT SERVING' TIME,: IF YOU'PLAN ON
ERVING CHICKEN. SALAD, FREEZE*-COOKED ‘CHICKEN. GUBES. .AND: COM-
INE WITH OTHER SALAD. INGREDIENTS 'JUST BEFORE PACRING IN ‘THE .

SOLER- HE CUBES WILL SEOWLY: DEFROST EN ROUTE%WHILE STILL‘
- ‘K EPING THE. OTHER INGREDIENTS COLD. ," : . -

HIMBUREERS CAN ‘BE EROZEN: AHEAD. OF TIME”;v (SAFE ANDEaSY
“p " CARRYING, ORM INTO: BATTIES AND :FREEZE ON.ATCOOK. :
WRAP IN FOIL. THEY MAY BE PARTIALLY DEERC
ZEN ON' THE: OUTSIDE GRILL; - STEAK=ANDZCHOPS
PARED THIS WAY FOR ‘THE .OUTDOOR BARBECUE. R
* COOKED ‘IN THE"FROZEN STATE REQUIRE® ABOUT-d.”
 TO' COOK OVER PROPERLY PREPARED.HOT ¢ oALS, B
BE. EATEN RARE; BUT PORK AND:POULTRY P
. THOROUGHLY ;- -FOR. ADDED-CONVENTENCE; Us &
THE BARBECUE GRILL:

3 "RfCOOKED FRO-
AN ALSO ‘BE-PRE~
7 MBERY, ' FOODS -
“TIMES AS LONG
FPRODUCTS. MAY

: UMINUM,EOIL 10 LINE « .
10 REFLECTDMORETHEATTSND*FOR EASE OF DIS=. ok

“ AF ‘ARE UNCERTAIN ABOUT EASILY AVA«~ BL PURE DRINK‘ N
ING WATER; -FREEZE WATER *IN: SEALABLE - ‘PLASTIC: BA§§ ‘OR: ‘PLASTIC '
= CONTAINERS WITH TIGHT FITTING | LIDSz‘**HEY SE JE DOUBLE DUTY

<BY C QLING HH. ESBEI G ' HE\WAX,R CAN’ALsofBE oo




"OR ON"THE END OF A

E'g -7 - . . - | ‘:‘-§88'
USED TO' MAKE COFFEE, TEA, OR INSTANT SOUPS%)OR.FQR RECONSTI- _
TUTING FROZEN JUICES™AND FRUIT DRINKS, '

FROZEN VEGETABLES CAN ALSO BE. COOKED (N THE. GRILL,
CARRY THEM_FROZEN IN SFHE- CHEST TO HELP KEEP OTHER FOODS

CHILLED, OK, WRAP THE VEGETA LES. TIGHTLY IN HEAYY DU
ALUMIRUM F DDING A LITTLE WATER AND.SEASONING,- ALL
AT LEAST MALF. AN HOUR FOR COQKINGgijMANY OTHER FOODS THAT RE~-

QUIRE 20OKING ON THg OUTngg.GRI
HARPENED ST
: r

: SALAD GREENS -CAN BE WASHED,- DRIED,,ZND THEN. CHILLED IN
s TIGHTLY COVERED CONTAINER .OR' SECURELY CLOSED PLASTIC BAG, ..
APER TOWELJING.'PLACED ‘IN THE BETTOM WILL ABSORB THE EXCESS

AN'BE‘COOKED;IN FOIL WRAP

MOISTURE., SALAD:DRESSING CAN BE CARRIED SEPARATELY, IN A .

BOTTLE OR'OTHER‘CLOSEﬁ‘CONTAINER; TO BE ADDED AT_.THE GAST

rvmqgm\1 - & R . , .

"HAM 1S A POPULAR .PICNIC FOOD. . "COOK-BEFORE-EATING" |
SMOKED HAMS SHOULD BE BAKED AND THEN KEPT WELL CHILLED 10 -
SERVE WHOLE, OR ‘SLICE THINLY AND SERVE FOR SANDWICHES AT THE

ERS ‘OR TWIGS.. '

-+ “IF YOU DON'T HAVE_AN' INSULATED ‘COOLER, PLAN YOUR PICNI¢
MEAL AROUND "FODL-PROQF
CHEESE, HARD €00

KED .EGGS,. FRESH. FRUILTS*DRIED:'‘FRUITS AND.. -

~ " NUTS, CQOKIES, AND CAN EDZBEVERAGES?  FOR ‘THE:MEAT ITEM,™
-CHOOSE ANY CANNED MEAT OR"POULTRY PRODUCT, T..E;:

CORNED BEEF,

HAM, CHICK N; ‘SALAMI, “PEPRERONI,: -THURINGER,~ AND LEBANON -

BOLOGNA. —CANNED MEAT MIXTORES -CAN BE .HEATED. RIGHT IN THE CAN

BEFORE_SERVING ON YOUR FAVORITE BREAD} A WORD:OF CAUTION,
. WHENEVER HEATING FOOD IN A CAN, ALWAYS REMOVE THE, LID FIRST.

- FOR SHORTZTERH. TRIPS ;, BUTTERED BREAD: SANDNICHES STAY
fERESHflufﬁOIL OR;RLASIJQ,WBAPr,WiﬁfDESLRED} THE -THORQUGHLY
CHILLED COLD, CUTS, CAN BE WRAPPED SEPARATELY FOR.BUFFET-STYLE |

. : X . e B
(P ;- . . AN o TR SRV C -
s o : { e e, S .

. - 7 . - - - \
N . .
i % -

.
* - N
e
P
N
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‘FOODS SUCH AS PACKAGED, SLICED BREAD, . .

PICNIC SITE. . v -
| . _HOME-BAKED ‘BREADS CAN BE MADE DAYS OR WEEKS IN ADVANCE .
AND FROZEN. TO HAVE ON HAND:FOR THESE GATHERINGS. CARRY THEM :
- FROZEN, SINCE THEY DO NOT TAKE LONG TO DEFROST. SLICE AND N ;
SERVE AT MEALTIME TO ACCOMPANY THE ‘OTHER FOODS OR TO-FAKE : 5
SANDWICHES WITH THAT HOME-BAKED,FLAVOR, ¢ . - o. 4 £
" DESSERT .FAVORITES INCLUDE CAKES OFALL KINDSy,. BAKE, * ¢
CARRY, AND SERVE THEM DIRECTLY FROM RECTANGULAR OR" SQUARE CAKE :
PANS. IF FROSTED, PROTECT®THE TORPING WITH WOOD PICKS PAR-. E
- TIALLY INSERTED, IN. THE TOPy THEN COVER LIGHTLY WITH FOIL OR - ;
PLASTIC WRAP, ALSO GOQD ARE BAR AND NONCRUMBLY COOKIES; FRESH ;
FRUITS, CANNED, INDIVIDUAL- SERVINGS' OF FRUITS AND PUDDINGS, - R
AND MARSHMALLOWS THAT “GAN BE TOASTED OVER THE COALS ON- SKEW- g




- 8o

~

9 - h ® : * - - \ W4
- L0 NOT FREEZE SANDWICHES THAT CONTAIN MAYONNAISE, SAL§%~<\
‘EBEg? » JELLY5> LETTUCE, CELERY,. TOMATOES, OR HARD=SQOKED
GGSY . HEY WILL BE SAFE TQ. EAT BUT WILL NOT ‘BE AS PA TABQE
SINCE FREEZING CAUSES INGREDIENTS -TO SEPARATE OR WILT-

SR . CARRQ?“S?YCKSr‘CEtERY, NI SPEARS; cucy ERS, AND .
| - -zOTHER VEGETABLE NIBBLERS. CAN BE SOAKED IN TCE WATER AND THEN -
_ * PACKED INFOIL WITH A FEW ICE cuses TO STAY' FRESH.- i

?at»

. ' N PLANNLNG A PI o;ngENU; REMEMBER THAT THE FOODS

. MUST BE/ HEARTY . ENpUGH’TO ISFY QUTDOOR APPETITES YET BE: .
" EASY™TO7 CARRY AND SER% R PREPARE-AT THE-SITE, KEEP THE -~ _
, FOODS SIMPLE-AND BE s RE T0 PLAN FOR/SECOND|PORTIONS. . LEFT=
] " "OVERS SHOULD BE ™LA Eﬁag €OOLER RIGHTAAWA ¥, CHECK TO
A . SEE THAT THERE 1S SU FICI T\ICE,TO KEEP THEM SAFESAND COOL -
WHILE YOU'RE HOMEWARD oum)| HEN IN DOUBT ABOUT THE SAFETY. v

OF A LEFTOVER, THROW AT ouT! Y v (1; e R
: . FoLLoWING ARE RECIPE.8UGS NS TO MAKE PICNIC FARE-A ;Q
S - SATISFYING AND ENJOYABLE PERIENCE. ‘

Y . ‘ - A
B . - -/_ . ) 'i
. " 10 3/4-ouNce caN CONDENSED CREAM OF CELERY soup - y
@ 4 T OUP CAN MILK ., - ENuq ~ ) . 2 .
/¢ CUP.CHOPPED .CUCUMBER ~ ‘e T T I
TEASPOON DRIED- DILH s P .
- . . . g
| ~DAsa}ﬁoT PEPPER SAUCE oo > > ,

W’ I . .
/ ) A
A wy ! S . @ [ fé\&ow PO

n BLENDER, COMBINE' ALL INGREDIENTS, BLEND UNTIL SMDOTH.
§H175 HOURS -OR MORE, STIR,BEFORE sERv?NG. Z}ELD. ABOUT . =
cu -

PS

»

- gg ZUCCHINI;. CUBED" s e E e N T AT

UP THIN CARROT STICKS® - - - T T
' CUP DIAGONALLY: SLICED CELERY T R
CUP CHOPPED ONION . .. . .. = .- © .. o aE
b TEASPOON. DRIED DILLY . 6. s

L 2" 16-0UNCE. CANS HOME svaE BEANS. N . ‘:iif,;
COMBlNE ALL INGREDIENTS“CHILL. YIEL ﬁw@ABOUT 5. cups.

A N T
‘‘‘‘‘‘‘




-

- THOROUGHLY;

¥ s K

EASPOON SALT ’
“TEASPQON PEPP ER - ,
2 TEASPOON' DRY MUSTARD
TEASPOON:CEEERY” SEED
. JABLESPOONS SUGAR, -

* CUP; CHOPPED: GREEN PEPPER-
EABLEéPOON
%/ TEASPOON- GRATED :ONION -

ABLESPOONS- coau oIL -

%/ “CUP VINEGAR™:

CUPS SHREDDED CABBAGE

COMBINE

YIELD:™

E CUPS ‘COOKED DICED POTATOES
‘CUP- CHOPPED: ONION . . _ -

" 3/4 " CuP-.CHOPPED:" ‘CELERY.
75 CUP- CHOPPED::SWEET PTCKLE ¢
%/ GUP cuoppsn GREEN ‘PEPPER,”
RRYZPOWDER
TEASPQON DRY MUSTARD
* TEASPOON PAPRIKA ,
4 ?EASPGON PEPPER , = -

COMBINE POTATOES;?EGGS;

HARD=COOKED ~EGES, ‘CHOPPED mwasmW

-

»

IN-CHOPPED PIMIENTO, o

PEPPER; AND' PARSLEY-,M?BLEND MAYONNAISE

. POWDER, . MUSTARD; PAPRIKA; AND:
TURE- -

%L
ssaylues ( CUPS:

v ,w !‘

T ?TA

S/Q-guucs C

‘PEPPER, -

5 P
g

Lk INGR DIENTS; MIX WELL..
SERVINGS .

’ONION, CELERY PICK
ITH: SAL\
“0LD. IuTq
VERAL)HOURS B FORE SERVIN A |

~

i3
Lo

CévsR AND CHILL

»EOTATO M] 6‘

CURRY
-8 T0.




et v CANNED "RENCH FRTED ONIONS
o e L ATURAL SWISS CHEESE SLICE§
OMATO SLICES

Fon EACH SANDWICH;:

MARGARINE AND ‘MUSTARD,- _ COVERs WITH*MEAT, ONJ

JUST BEFORE SERVING.

oo 1/2 Cup .UNDILUTED EVAPORATED MILK
P e OUND GROUND BEEF ..
; | .CUP FINE, DRY BREAD CRUMBS
TABLESPOON PREPARED MUSTARD
2 -TABLESPOONS ‘CHOPPED -ONION
-« - 4 JABLESPOONS CHOPPED: GREEN PEPPER
/8 TEASPOON SALT. . Sib..
- 178 TEASPOON PEPPER, %7 -

OVEN, 40 MINUTES?/ Ptee)
EFRIGERATE OR FREEZE, - ?gsgn;;

z

BN " Norei
- 2o - GROUPy .

oL

COMBINE ! UNCE
fCKL "REL.ISH AND; .
AT 2 MINUTES wHo

SECOND -SLICE OF BREAD SPREAD WITH‘MARGARINE.ﬂ%

JO STAND. ABOUT
SERVINGS.

RECIPE MAY BE DOUBLED OR TRIPLED ‘FOR A LARGER S

EW*FLAVOR

o SITREROLOT S
‘. ":‘ [N

= - -RvE BREADSLICES . oo

v *~ SOFT MARGARINE: - -

I . . ‘PREPARED MUSTARD. OR HORSERADISH SAUCE | -

i ** ROAST BEEF.SLICES

*
.
o ’
5
L
H £,
"o

PREAD ONE SLICE OF BREAD WITH-

s CHEESE, AND .
D TOMATO

e

.

SO '_%950928'.33&25#“825"%5&‘*? s ”ﬁ"ﬁ&%'“*s

]

b

:»3'”"9; v

PLACE

AKE IN
MINUTES.,

*

£

.—..»_- o

SIS -
'y
NS

A\TO: SAUCE WiTh 174 cup. SWEET
PARED.. MUSTARD’IN SAUCEPAN.a

- »
s
-
- -
-
-
-
>
v
ﬁ‘ )
..
S
e T
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o tem i
iy .
; \
e
S
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"VANILLA GLAZE - . " e

v
3
SN
b
-

[ VR SR SIUNU O SN

W

‘\ -’ “
. ¥ >

Y

2 cup MARGARINE' - =~ _ - - . ' = . AN
. CUP -BROWN SUGAR, PACKED " . o S
GGSJ BEATEN . MR - - ' :
' 0-OUNCE JAR APRICOT PRESERVES‘ - o :
§7ASPO0N VANILLA = :

1 5/Y4 CUPS -FLOUR . - e

TEASPOON -BAKING POWDER . - '~ , ) . .
TEASPOON BAKING SODA , + ' - - : :
. TEASPOON SALT - ° -, o S o, o
EUP -MASHED- BANANAS cr I )

cup CHOPPED PECANS : :

. CREAM MARGARéNE’AND 'SUGAR UNTIL LIGHT AND FLUFFY. ADD S
Eees, MIX WELL., BLEND IN PRESERVES AND VANILLA, ADD:COM-  {

BINED DRY INGREDIENTS TQ CREAMED MIXTURE, ALTERNATELY WITH
MASHED BANANAS; MIXING WELL AFTER EACTSQDBTELON. TIR IN ,

gUT %gR INTG GREAS D AND FLOURED PAN. = . -
AKE' AT 3500F,, “35 .10 40 MINUTES OR UNTIL WOODEN PICK IN- -

EERTED IN CENTER comEs OUT CLEAN, CO0L. SPREAD WITH VANILLA
LAZE.

N&
. - . - - . M
. . 5*‘ ) 0 . . e
. <, . PN B R
¢ .

- A 1A %
Vo .

T 1/4 cuPs CONFECTIONERS SUGAR C
¢ ‘TABLESPOONS MILK . fgs S
&/ TEASPOON VANILLA- - - - - i o R,
ASH OF SALT ... o U AT S

-~

COMBINE CONFECTIONERS SUGAR, MILK, VANILLA, AND SALT;
MIX WELL.,- , | o R

- -~

\\"
cae .
e

-
P
- .
-
-
.
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o
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"Let's Get.

Organized" - Fuppérware,
" Orleando, Florida 32802.. ($4 75)

>
-

k3

2 .
- .
. -
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-
.

‘ﬁ

General Foods Corp. N
"in limited quantity) -

lic Relations Department,
it qumtity)

ER

4

- | b ":‘.‘\(L\, .: MY ::“’.
. . “ -t . » .
Co S T
. PAMPHIETS:.
\. "ALT About Home ~“Geieral Foods Kit
., 250 N. St., White Plajn’s New York 10625.
"Better - Proctpz: and Ganble
. P. 0 Boo: 599, Cincirmat:h, @o KE?ZO
- Brigham Young University Press,
'Prerecorded Instructions for Teaching Food Preparation ‘Skills"
Dr. Elizabeth er, Department of Home Economics Education Ihiver-
- sity of Oklahoma; - Sfrillwater, Oklahoma 74074.

"The .Names intheCookingGamf choﬂousewares Co.;. 9234“W Be]nrmt
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L ' Agricultural Research Service.,"" in‘EQnil : (HomeandGarden
' : _ Bulletin No.- 127) .U.S. ‘Departme Agricuttn : ra:"c’ﬁ.e) -

S

Ahrens,  Nutrition for Health, °Nav York: ' Recordings for the Blind, L

Iné% (Records) | Y _ e | -

“  Arnold MWhite Food Facts for Y e. (4vol.) New Yof-k: oL et
: Hol:LdayHouse In 3 o S

s : (Braille)

> . : %Amer:.can—l)mtetic Assoclation Eatih is Fmn for Oldez: P
hington,~D. G. Library of Congress,

r o ’ Physically Handicapped. CBraiile) \
e .S. Deparmmtongnculture Food&Yoszei . Washingtoh, D.Cv -

. Library of Gongress, Divisién for the Blind and ¥ 1cally Haudicanped SRR
(Braille) ) ) .

_ Aneri' ar D:Letetic Association, Food Facts Talk ‘Back. Was;hingtm, D C.:
: Librar f Congress Division :for the Blind ‘and Physically Handicapped -

; : Good Housekeeping Institute lete Calorie Guide. Washington, D.C.: : L
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-
a

omme Energetics. KeytoWeight .Control I.osAngeles. «
e ’\Sherbom-ne Pr388 1970 (Braille)

. ; ’ Kinda: MealManagement (3rd ed%New York* Recordings for the B d/w ,
R Inc (Recordé)*" Y . - 7

. } e -, -
T ton. oo_d Beoones You. Wasbatngton D: C. : Libr of Congress, -
SRV Division for the Blind and Physica] 1y Handicapped 1965, , (Records)
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Inc , 1969
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s ' Gulinkry Avts Institute. ' Casserole Gookbook. Washington, D.C. :
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, ;‘(i‘ e Clovemookcookbook Cincimati Ohio: mmk?ﬁntmgme or-
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,
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S - Graille) R

ga,‘ BrooklynBureanof.SocialServices

~ Washington,, D.C.: Library of Congres ‘
o Physieally Handicapped 1964. (B"j-' N .
; ¢ Cooking With Betty Crocker Mixes. /St ‘Louis, Missom:i-a Talking) Tipes
- ) for the Bﬁncf (Open, reel andTassette) - 7.
) ' ~ L] ’
: ) Comforth Better Meals for less. Lincoln Nebraska Christlan '
3 . Reoord Brai,lle Foundation, Inc? (Braille) e RN
. T Day. The larggTXDe C00kbook New York: David White, Inc. (Lag:ge ' B
. - type) o > g
Delta Ganma Gookbook Washington D.C.: Libﬂsty of - Congres,s, Divisien -
: ~ ‘for the Blind and Physically Handlcapped (Braille) n
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, Louisville, Kentucky. " American. Printzlngﬁl{ouse for the Blind, Incy#
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o Knopf Around merica, Iouisville, Kentucky American Print: e
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© + ¢ MacDonald. AOookbookforIeismeYears Washington, D.C.: Library
oo of (bngress Division for th‘ Bﬂid and Physical{y Handicapped (Braille)\

- , Miscn Quick Guide to the World's Famous Recipes., Louisv:ille, Kentucky S
. ST American Printing House for the ‘Blind. (Braille) N R
=1 0!Commor. Early Americin Cookbook (3 wols.) Ehglewood Cliffs New ’

Jersey: Prentice-Hall Inc.,—1974 (Braille) o :

—

: ¥ : Pass and Uhlmger Blind Can ]..earn to Cook. (Pahnplet) Boston. .
S e Massaplmsetts Association for the Blind. TIarge ‘type)

i . Paul and Hawidns. Candies, Cockies, Cekes. N;ew York: Doubleday, 1974.
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% ) DOCUNBNT RESUNB . . ,

"D 156,928 o8’ | cE 017 411
AUTHOR \ Craﬁford, Glinda B.. Angd Otners \ o
TITLE FPoodiPreparation: An Instructional Package with |

., Adaptations for Visually Impaired Individuals. .
INSTITUTION North Dakota School for the Blind, Grand Forks.; \

: North Dakota Univ., Grand Forks.- .
SPONS AGENCY - Office of Education (DHBH), Bashington, P.C. s

PUB DATE 76 . , S .
HOTE . 144p. R .
EDRS PRICE MF-$0.83 HC-$7.35 Plus Eostage.

DESCRIPTORS  -*Cooking Instruction; Curriculum Guides; *Foods -

- «+ Instruction; *Home Bconoaics; Information Sourcesy
Instructional Materials; Jupior High Schccl. Students;
- *Mainstreaming; Teaching Techniques. "*Visually
Handicapped,\iorksheets .

ABSTRACT
. . This instructional package, developed for the home
économics teacher of mainstreamed visually impaired students,
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FOREWORD ~
This instmctional package' is one of a series of instructional
'packages developed as a'part of a project entitled "Development of Home
Economics Curriculum for the Visually Inpaired”. The £8cus™ ‘'of these
instructional packages isyto direct the home economics teacher toward
successf\ul integration of the visually impaired studenq into. the regular

classroom Two concept areas were selected for the instructional pack-

o up

ages becduse of their physical orientation they were food preparation
and- clothing construction. Other areas of home economics with minim.m
physical orientation (such as nutrition) were not selected since these
areas would require the least adaptations for the visually inpaired
Curriculum was developed withm these areas_based upon content
identified by cm'riculmm guldes'to be appmoriate for- the junior high '
The mstructional packages include the following teacher o
guldelines for successful mainstreazm.ng objectives generalizations
pre-test, learning activities post}tests further activities and
.suggested resom'ces The information sheets have two title placements
Titlés in the upper Left Lomer are for all students. Titles which are oo
céntered are for the visually impaired student only. ‘
Lessons are plammed for more than one period of instmctlon Care- = .
ful study of each lesson by the teacher will help determine

"L 'Iheammtofmaﬁerialthatcanbecoveredineachclass
period. .

2. Skills which must Pe denmstrated. .
3. Supplementary mateﬁials v&xich}mxst be ordered. RS
4. Resource person'that mist be contacted. ' - . | . o

age level.

! ’ ! Ja
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teachers. . . .

s We are especially grateful to Pamilla Trudedu (Special Education
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" Who Are the Visually Impaired?.

: The tem visually impaired has ‘two major categories: educationally
blind and partially sighted. . ° = i -

., Those students whose visual acuity is too low for reading print or
whose vision is nat Ehe primary chammel for education are classified as
educaticnally blind.' Educationally blind children ‘may need to rely solely
on Braille or recorded materials as their primary mode .of 1 . .
However, they may have some useable vision ‘for shape and form perceptions
Most blind students can move readily in familiar surroundings, .
either because they have light perception or recognize familiar objects.
However, most educationally blind children will need to have some orien-
tation and mobility training in unfamiliar' surroundingds.~ . &m

- -

® Partially sighted students bave limited vision after correct
These students’are ‘able to and should be encouraged to use Vision as
their major avenue of learnjng. However, they may need to use large
print and/or magnification of some type. , ;0

K]
. A

X —

Quaracteristics of the Visually Tnpaired . .7

? L . . L.
' One commonalty.betweeh every child is that of individuality. The~ . \

visuallyZinpaired student has the same types of needs, -joys, fears, and
apprehensions as any other student hig age. Therefore, it would be in-
correct to assume-that all wnacceptable behavioral’ characteristics of
the visually inpaired student are Jxaused by his visual loss.

_ The October 1963, issue of "'The New Outlook for the Blind", pub-
lished by the American Founddtion for the Blind, featured the following
quotation from Pierre Villey: 'Befora anything else, it is necessary to
establish the fundamental truth that blindness does not affect the
Individuality, but leaves it intaét . . . no mental faculty of -the blind
is affected in any way." , . - .

<

h)

Meeting the Visuslly Tnpeired Student : R

A

If at all possible, you should meet” the .visufall.y impaired student -

prior to the first day of class. This meeting might be with the school -
counselor or possibly a home visit with.the ‘student and his/her parents.

Become as familiar as you can with the student's impairment and what, if

any, implicgtion it will have.on'his learning. . '

! ’ '

R . .
. ’ ‘v
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-
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1. - Gloria €alovint, -Mainstresining ‘the Visually Inpaired Child, . 1.
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_ Orienting the Visually Topaired Student to the Classrbom

After the initial meeting with the visually inpaired student, a

" tour of theé home ‘economlcs classroom would be helpful to familiarize the .

student with the room st This should be done when no other

class mettbers are in the room. One of two methods may bé used:

1. You may offer, your arm and become a sighted guide. -
' 2. The student may prefer to travel around the:room alone.
. ¢ - .

If the student wants a tour, start at the rig(t\w’all, letting the
student. "'trail" the back of his/her right hand over and around objects:

. Do this for the kitchen area as well as the classroom.. In a large room, .
it may be easier to learn to know one wall at a time, returning each time .

to the door. It may also be advisable to verbally describe the room
indicating total placement. » :

Each room has certain landmarks §ﬁchas a clock, the sound offthe
refrigerator, or warmth-of the sun throtgh the window. Sound, smellf,
and irregularities all help the visually impaired student orientate
herself to the room. . = ,

-
N L4

Orienting Class Members to the Visually Impaired Studen

‘s P
If at all possible, orientate the other class_ members when the -
visually impaired student is not present. Inform the class members of the
visually impaired student's limitations and capabilities. Allow time for
a question-answer p with the class members, You might also want to
‘distribute the pamphlet 'What Do You Do When You See a Blind Person'.

>

Suggestions to Help Make Your Tééch:i.ng More Effective

1. First and foremost Yemember that the visually impaired s
is an individuall Respect him/her as a person in his/her

., 2. Talk,directly to the student, never with your back to him/hér
¢ or directing your conversation to another part of the room.

. " Your speaking voice need not'be louder than normsl, but speak .

. distinctly. Remenber, -he/she is visually inpaired, not hear-

3. Let the student know wheh you come into the room and'when you

- are leaving.
-4.. Treat him/her as you wrmld a sighted person. Guard against\.‘
‘ g about him/her or ignoring him/her in comversations -
with others. . o C ' o
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. When“teaching, be organized and consistent in your explanation.

. . If you fearrange materials or equipment, make _sure you advise
the dearner of the changes.

Ask the st:udent for ideas or adaptations =
8. Allow the student enough time to scheed in his/her activities.

When Teachﬁxg a Llesson

1. Tell what you are going to do, then in ar orderly step by step
process, proceed, using words te build a clear mental
word picture of the materials and equipment to be:used and
what the end. result should be '

here", 'over ‘there", .or "right here" are too vague and should
be used sparingly. Say '"let me show you" and guide him/her
to it, or "let me take your hand" and place it on the object.
Or say "'to your right", "to your left" or tap the object and
'say ""it's here', if he/she can determine the direction of the
sound. A visually impaired person must rely on his/her sense
of smell, touch and sound to guide him/heg, so descriptions
and directions should relate to these senses when possible

/ 2, Use specific words and directions Expressions such.as ''over

3. éllowenoughtime toleamthetask Dontrushtbroughthe
. esson

How Mlch Help Should You Give the Visually Inipdired Student'r

. 1. let him/her do as much for him/herself as possible If he/she
develops techmiques suited tb his/her needs; let him/her con-
tinue to use them as long as they are safe.

2. Try not to -protect. However, do not leave a learmer -
totally alone dntil. the techmique has been mastered. 'Ihis
\ avoids frustration and possible accidents

AN

-

Where to Find Help' —— o

a2

1. Br lle or large print textbooks are usually available
the\State Department of Public Instruction. However, allow
about 2 months from the time you send them the regular textbook
unti], thebrailleror large print: textbook is returned to you. -

2. °Large \print books for the partially sighted are available at
the cost of 10¢/page through Graphic Systems, Inc., 140
* Bradford Avenue, Pittsburgh, Pa 15025. In many.states, .
government funds defray-the additional cost of a large print
edition over a standard print book ,

g .
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3" Search your comumity for a braillist. This person could
! braille information sheets’and tests as well as translate
braille-materials for you. . -

‘4. If there is not & braillist in your commmity, you may have to

rely on other means for giving written information and testing

your visually inpaired student. Cassette tapes have been

successfully used for this. Another possibility would be a

buddy system where a normally-sighted student would read or .
» assist the visually inpaired student. .. ‘ : -

5. The American Printing House for the Blind manufactures a
machine called APH Variable Speech Control Module. This ma-
chine is very useful for the visually impaired students who
might prefer to listen to recorded materials rather than read.

‘6. The American Thermoform’ Corporation manufactures a 'Iherunform :
. Brailon Duplicator’ for duplicating braille materials. . f
Suggested Reading Materials ‘
1. "What Do You Do When You See a Blind Person?". . Available from

American Foundation for the Blind, 15 Weést 16th Street, New
York, New York 10011. .

2. "The Responsé of Individuals Beginning Work with Blind Persons";
The New Outlook for the Blind, January 1973 Vol. 67_#1,~p. 1-5.

3. "Can I Say 'See' and 'Look'?". Availsble from The Vision Team,
" 6031 Eden Prairie Road, Mirmetonka, Mimmesota .55343. (51.00)

4. - "Mainstreaming the Visually Inpaired Child." Availsble from
. Instructional Materials Center, 1020 South Spring Street,
{pﬁn@ield, Illinois 62706. S

Resources - Private Agencies

1. American Foundation for the Blind, Inc. .
Chicago.Field Office
Suite 738 ’
500 North Michigan Avenue
Chicago, Illinois 60611
(Provides .print and braille catalog of aids and devices for .
sale) :

2. fmerican Printing House for the Blind, Inc.

Post Office Box 6085 , : T
, 1839 Frankfort Avenue e

Louisville, Ken 40206 - o ,
(Official sclm;ﬂgck printery for the blind in thé U.S.)

~
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« 3. Blind -Service Association, Inc. * - - ) _.' '«{
127 North Dearbdm - -
Chicago, ‘I1linois 60602 ) 5 .o K

(Records textbooks on tapes and discs) ’ ] T .

v b Braille Tmnscribers Club of Illinois, Inc . )
' Suite 1515 , S
30 West Washington Street i . ’ '
\ © * Chicago, Tllinois 60602 :
, . (Prov1des volunteer . transcribmg of Jtextbooks in braille) ¢

5. ° Catholit" Guild for the Blind ;T
67 West Division Street - .
Chicago, Illinois ‘60602 ° )
*. (Transcribes mtei‘ials in braille, large type, and cassette)

"6. Educatjonal pqéecordings for the Bun&

10231 South Kedz3! _ °
Evergreen P Illinois 60640 . '
(Tapes tektbooks) . ’ \ © .
7. Johamma Buresu for the Blind and Visually Handicappéd
* . Suite 540 ‘

- 22 West Madison Street . : '
Chicago, Illinois 60602
('I‘ranscribes material in braille, ‘tape recording; and large

.
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N a .
) Lot . : . . “ . + -
. Unit Gbjectives - . . S Sl PR ’,
’ . ] [N o, .
I. The student will be better able to prepare, select feci;{es\'by’; oo
applying knowledge of kitchen Placement, use of kitchen“Epdliances T
and equipment, cleanliness,' and measurement techniques. | . B
-+ 1. "The~student will be more-aware of the importance of order, safety,
and accuracy in food preparation. 4 “ : C
.lhit('Genel:alizations - 7 ‘ St S L
. v . - ‘ ‘ ‘ ) R . . ¥ 't i ":;
I. The arrangement of equipment and appliancés in kitchen work areag -
. Influences the use of energy, time, and motion. S .
II. Pr'operﬁy chosen and correcf:ly used equipment and appliiances can .,
contribute to econommical and effective performance of homemaking
. taSkS. . / r toe . ‘ . ". " . )
III. An u;iderstargding'of the capabilities of an appliance may aid the - - )
- homemaker to become more creative and efficient. * CT
: y ‘ \
IV. Cleanliness in laboratories and at home helps prevent the spread .
of germs and contributes to the appetite appeal ¢f the food prepared.
. Proper measuring techniques lead-to a better assurance of recipe
success. - @i - o . c '
VI. Skill in preparation of food can be-used to satisfy family values )
‘ goals. . v " ) . '\,.:P/‘ . ;.1 . v,
- . JNIL.* More satisfactory results may be obtained when one is familiar with o
the terms used in the recipe. ' p . I
VIII. Partiéipation in plamning, preparing,: and serving meals‘can be a .
source of pleasure and satisfaction. It ‘can also provide an oppor-
tunity for creayive expression. - T 3 .
‘ \Lesgofn Qutline Lo P TT S L
© .I. Objectives. o Lo P ] : -
. " II. Gemeralizations '~ Lo L
- “ ‘e . ) IP ! - < <
' IIL. "Pre-test . . o \ L, .
) IY I.earning Activities . T ) .
. V. Post-test. , ‘ ‘ )
' VI.. Further Activities ' A ,
. " vir. Suggested "Ré‘sowces - v '
> \ ) ¥ - <__ - ' 7
- . ' . “ & . L s Z :
12 ‘ ° " ) “‘ o




1L
. " -Individual Lessons ,
oo~ I. Lesson 1:  Kitchen Appliances and Equipnmt

N A. Objectives ‘

& . 1. The student will be better able towidentify and use the

R , following kitchen appliances: range, refrigerator, blender
: electric can opener, diskwasher, and electric mixer.- .

. 2. 'The student will bé better able to identify equipment: -
: v - comonly found in the kitchen.
e 3. The student will be better able to comprehend and apply = .
, - safe kitchen practices when using appliances and equilxnent v
\ . . B. Generalizatlons Y . * l v
, 1. Properly chosen and correctly used equipm—mt and appliances
. ~ - " can contribute to the economical and effective performce
‘ of homemaking tasks. ,
2. An understanding of the capabilities of an app mag\
<aid the homemaker to become more creative and effici \
‘ C. Pretest . ... ... ... oL ‘.13\
A D. Learning Activities ‘ .
. 1 Teacher lecture Demonstration Using and caring for kitchen
t safely. : ) .
. 2. Information Sheet: - Kitchen Equipm;mf; e e e e e i 15
3. 'Word Search:. A game used to:ident: fy the proper name and-
S - © use of. co:ainnkitchenequipnen ............. 24
. 4. Information Sheet: (Visually inpaired student) 'I.earn:lng % :
: " - toUsetheRange™ « . .. ... .°........%.z2. !
P 5. Teacher legture Dennnstration Using and caring kitchen .
appliances safely. . -
‘ ., 6. Worksheet: Use and safety precautions for kitchen ‘
— BPPIANGES . « . ouy\ v L el e 0o ,
7. Class Survey:, yZe the frequen ‘and types of kitchen t
accidents studerits have:had. Have class develop. accident
- g, hg tio?ﬁiﬂéas" and apply. safe kitchen
. ‘8. - "Spin to Win" Aganetocazprehend appyse t
, e pr: ticeswﬁenusingappliancesandemxipmm ...... 32 s
‘ . . .9, restigation: Class.members investigate the use of micro- B

-Wave overis at homeand im restaurants; analyze advantages and
. e disadvantages e
2% ©~ 10: Demonstration: * Ask a store representative to demmstrate
: ‘ X ‘the proper use and care’df a microwave oven. Follow' with a
: L & -+ % class evaluation of: its’ usefulness Discuss safety practices
{ : ) - to be followed 5 S S|

] . " - [0 LI g,."
»

ooooooo

N P e oyo- . . . " : \i "
S . E Post-test T R A S : 33




: F. Purther Activities: A C
”i-'_-:"‘ ‘1l Discuss .with your mother any reference books she may have
on various kitchen appliances. . Are sthere any features of
the appliance you or your mother were not aware of?

G. Suggested Resources:’

1. -Filmstrips S
J 3 a. "Small Wonders in'the Kitchen" - Rubbermaid, Inc.
b. :_:Sa.fety in the Kit'c:.hen" - Franklin Clay Films, Inc.
- S c. ''Space Age Cook:i;;% thntgomery W‘ard .
4 * MNotes to the Teacher: ™ _ '
- - 1. Instruct the educationally blind student to use a separate -
' . sheet of braille paper for the prestest. The student should e
‘ " list mmbers from the left hand colum followed by the . « '
-~ . appropriate letter from'the right hand colum. , $ 8 :

’ 2. Provide the educationally blind student with a flarmel board "
. .- and a box of bulletin board tacks: For the Word Search, the -
" student will mark the first and last letter of the correct ' a
answers with the tacks. Anothér method would be tp have the ¢

- student ‘braille his/her answer on a Separate sheet of braille: .
, paper as each answer is located.. .
’ ' = ' a " 0’ -«
. - ' .'7’1
F - * It ¢
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ITCHEN APPLIANCES AND EQUIPMENT 3AME -
RE-TEST LASS
0. POSSIBLE POINTS DATE

1

: ).

L‘

1}

LIST EIVE SAFETY PRACTICES To. OBSERVE WHILE IN THE
KITCHEN AREA. (I0 POINTS) . ‘

>

-~ -
»

«, ,;

MATCH THE FOLLbWING KITCHEN APPLIANCES AND EQUIPMENT

” L

-

AWITH THEIR PROPER USE.. ‘€30 POINTS)

— 1. RANGE _. ._' A.  MEASURE DRY INGREDI@NTS
2, REMOVES PEELINGS FROM *

_ REFRIGERATQR B.
- L FRUITS AND VEGETABLES

Dry MEAs- - (.

3, , MEASURE 'LIQUID INGRE- |
URING CUPS DIENTS . o
—— 4 Liquip meas- . D. Heats Foop S
* - URING CUPS: _ L | e
— 5. MeASurING-.  E. CHOP, PUREE, MIX FOODS :
SPOONS . , ' ,
* "B, VEGETABLE F. “CUTTING FLOUR INTO™ c
,,‘ PEELER . SHORTENING g
7. PastRY G. CooLs FOOD. :
' 'BLENDER - -
* . ~ H Mix INGREDIENTS (ELECTRIC)
¢ T, MeAsure SMALL AMOUNTS OF
| __-INGREDIENTS. - . :
a :i* a 0" -0 . ‘
‘ A . L E
- ¢ : \\‘ . ) “3@%
15 5 y
__ ‘ ;P: /_ 4“ -‘;-"'»;_" /, /{ ,1 ~ ) " ,"i




SIFTER

“:ROLLING PIN

R

ROTARY BEATER

B.

.

- RUBBER .SCRAPER D,

SPATULA .

GRATER
STRAINER

D1SHWASHER

E.

’ LIQUIDS

'SCRAPING FooD$" FROM :
CONTAINER .

DRAINING SMALL 'AMOUNT OF
LIQUID' FROM SMALL AMOUNT
OF FOOD - L
LEVELING DRY INGREDIENTS
WASH AND ‘DRY DISHES

REMOVES LARGE ‘PARTICLES
FROM FLOUR, POWDERED ‘SUGAR

SHREDDING, OR GRATING FOQDS

TurN TEND§R FOODS |
(PANCAKES |

RoLLING. OR FLATTENING

"DOUGHS ,

LIFTING kARGE FOODS FROM
CORN: ON THE .COB)

. WHIPPING CREAM OR BEATING

EGG WHITES
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- ITCHEN AEPLIANCES AND EquiPMENT NAME _ ; ‘
_ RE-TE . CLass
(\k 0 Pos LE Pornts . - . Date

1 LIST FIVE SAFET% PRACTICE TO OBSERVE, WHILE IN THE
" _KITCHEN AREA, (10 PoINTS

A ? A. HAVE ALL HANDLES OF KETTLES TURNED TOWARD CENTE$>
. :_’,:_’:. A;:;;u ~OF STOVE [}

© -MAKE SURE HANDS“ARE DRY BEFORE DISCONNECTING AN
,ELECTRICAL APPLIANCE -

", G WIPE UP ANY WATER SPILLS ON. KITCHEN"FLOOR IMMEﬂIATELY..,

D, -Use A STEP.STOOL FOR REACHING 'OBJECTS IN HIGH CuP-
BOARDSa .

E. HWasH AND DRY SHARP KNIVES SEPARATELY FROM OTHER -~

| UTENSILS. - - '
S 2. MATCH THE FOLLOWING. KITC?EB APPLIA?CES "AND EQUIPMENT f‘“\
.- . ‘WITH THEIR PROPER USE. POINTS ,
"D 1. Ranee | A - MEASURE DRY INGREDIENTS

_ﬁ__ 2. ‘REFRIGERATOR " B, REMOVES PEELINGS| FROM
» FRUITS AND VEGET?BLES'

_A;; 3 - DRY MEAS- C. MEASURE LIQUID INGRE-
’ URING CUPS - - DIENTS
C. 4, LiquID MEAs- D. HeaTs roop
"URING CUPS -, - - T
L~ 5. Measurine  FE. CHoP, PUREE, MIX FOODS
L SPOONS 3 .
B- 6. VEee™@BLE" = F. CUTTING FLOUR INTO
. PEELER . SHORTENING -
F_ 7. PastRy- © ° 6. CooLs FooD
, BLENDER .
., « 7 >
ro. H. Mix INGREDIENTS (ELECTRIC)
- - I. MEASURE SMALE AMOUNTS OF
- INGREDIENTS
€
\ W R > !
N . 17
«A‘\' - Ve




FF

CbER P EE

ll

SIFTER

RoLLING PIN

RUBBER
SCRAPER

SPATULA

GRATER
STRAINER,

" DISHWASHER

Bl

" RoTARY BeaTER L.

D

E.

- 14A

SCRAPING FOODS FROM
CONTAINER

DRAINING SMALL AMOUNT OF ¢
LIQUID FROM SMALL A OUNT
OF FOOD

N

LEVELING 'DRY INGREDIENTS
WASH AND DRY DISHES :.

REMOVES LARGE PARTICLES
FROM -FLOUR, POWDERED SUGAR

SHREDDING OR GRATING FOODS

‘TURN‘TENDER FOODS (PANCAKES) N
'ROLLING OR FLATTENING

DOUGHS

LIFT[NG %ARGE FOODS FROM
L1auips (Corn-ON THE cOB)

WHIPPING CREAM QR BEATING
EGG WHITES
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. \ | s
KITCHEN EQuIpPMENT AND APPLIA&QES NAME _ - .
INFORMATION SHEET S LASS _ -

| ATE '
PICTURE . “§NAME‘\ USE
DRy MeasUrIN MEASURING DRY
- Cups - INGREDIENTS

o
Lreuip MEASURING
- Cops -,

MEASURING LIQUID
INGREDIENTS

P

-, » ‘

MEASURING SMALL
QUANTITIES OF
INGREDIENTS

-

~q%

“| REMOVING SOLID
‘ X, =CORN)

§EOD FROM_LIQUID}!

-,
w .
.

¥

’ 3 .

% PR .

- R

M Tt .

kI
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PICTURE

NAME™

USE

-

TWO-TINED FORK

4
e

RAISING SOLID
* FOODS ‘SUCH AS
MEATS .

’

TURNING TE
Foops (

NDER

§

'PANCAKES
C

LIFTING LARGE .

_ SOLID F?ED FROM -
LIQUID
CORN-ON coa)

REMOVING PEELINGS

FROM FRUIT AND
VEGETABLES

-




N

USE

At

LEVELING DRY -
INGREDIENTS WHEN
. MEASURING; R
.~ LIFTING COOKIES
FROM SHEETS

KNIFE FOR PEELING-
FRUITS AND
VEGETABLES

I

SLICING BREAD OR
CAKE... .

- Q

P
E
N
4 .
1 4
N
.
P
.
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.
s
°
L]
N
.
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AP
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°
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.
v
g
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| ~* PICTURE Sl NAME O IF T USE
A ; ’ . . ) . . .—“ > -ﬁ ' - .
BUTCHER -KNIFE . |: CUTTING MEAT, |
S : .+ | ™ LARGE FRUITS
" | "AND VEGETABLES ’
« ’ S o e ) . -~
\ PASTRY-BLENDER . "« |- CUTTING FLOUR INTQ = =~ -
v r . : - - SHORTENING N
. : 1, /rj;fi" S N’ - ’
1T .o ‘ ":“*‘ ‘.; i y‘ : - @’ N B
‘ o \’_ ) . > ’:; \ 9‘5‘6?-,5‘3 . ) ]
o GRATER ™ . .- *|" SHREDDING,0R -
: g .« - GRATING:FOODS
5 Y. ) N B ‘,‘ J
\{ - * - a. T
NuT CHOPPER .. \ -.Cﬁo_miuq NUTSz" - o= L
\ . ( 2 = K ‘,w%i ' L ‘ :
’ ) 1
v - . . ' |
——— . . |
a 2 il el 1
— cy T o " ~ PRES 2 N
| ’ [ ‘o 2.2 N »Q - .' ' o ’
Sl , . " ;o\a ' /' : . .6 "‘3““' r?
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PICTURE NAME R

SIFTER SIFTING FLOUR, .
_ _POWDERED SUGAR
. | TO REMOVE LARGE
. . PARTICLES, IN-

*~ CORPORATE ‘AIR,. .
OR. MIX DRY -
° INGREDIENTS

¢

-

STRAINER | DRAINING SMALL
AMOUNT OF LIQUID
: S0 FROM SMALL QUAN-

¢ e X TITY OF FOOD .

.
/ AN L2357 5
X
. ~

.
X
r

.

. SR '
. - o | DRAINING LARGE
AMOUNT OF LIQUID
" FROM LARGE QUAN-
TITY OF FOOD

MixinG sPoons . : | STIRRING OR MIXIfG|
FOODS -

+
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v
2

N

3

3
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¥
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g - T

dv“‘

ROTARY BEATER *
” N

Vv

/ .
PICTURE NAME USE -

MixiNG BoWLS . | CONTAINER FoR

, . MIXING INGREDI-
ENTS - ’

‘Mﬁ$ - [ ng\ \

RUBBER SCRAPER SCRAPING quN

C FROM CONTAINER
> -
3

BEATING EGG WHITES
OR WHIPPING CREAM
o

o %

RoLLing PIN . | FLATTENING OR |-
- wawme | ROCLING nouens A
.‘ ) - ‘ é‘ '
Mé%ﬂ:ﬁf' ) ‘ ¢
» : ’ d’ »
v’ ’ - (
';‘:' . 2 4 ‘ * ’ N ‘
) H 4' ; ‘ K ' B

s
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PI CTURE NAME USE :
. ° : ’% — _
.o ] : SAUCE PAN PREPARING SMALL
s : QUANTITIES OF
. FOOD ON RANGE -
: : TOP ,
/ \ F I '
o 1o DOUBLE BOILER ( COOKING WITH
‘ )

INDIRECT HEAT*®

o

. ‘ )
3 %‘ .
FRYING OR ﬂ
SAUTEING FOODS
;

'BAKING CONTAINER
FOR OVEN DISHES

<.
.
B
” —
-»
B
A
» {
*
\ .
4
.
~
+ \ 4 »
A I
e
. o
[
v . -
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’ ) USEé ;
i 3
N
a v
.
- 4 ¢ B ’
°
. . -

CONTAINER ‘FOR

PIES,  TORTES. -

1 '.Go
ROUND “CAKE

. . Voo r . o ' *
» . ' - °
. . »
.

PAN

BAKING CONTAINER

. FOR, LAYER GAKE—"] ,
- v i . ' ’ o £y e ., B
B s
SQUAREYCAKE PAN. |- BAKING' CONTAINER _ | .
' . .. ¥ -FOR BREADS, BARS,| * 2
Do | cakes . A ;
= . . * N |
. S ) -w“ \ . <
; ({ — ~ >
TuBE CAKE.PAN | | BAKING TONTAINER | - .
- . .FOR SPONGE,, - ~'"
L -+ 'ANGEL ,. AND BUNDT., R
- CAKES - - . :
g SR
2N ” - -1 ~:'~\
o S e e
28 - . AR
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o . .|: -~ PICTURE \ NAME - . . TusE o T
, r ‘1 F e, . - . . , N i :_, v ‘
e BAKING CONTAINER | ™.
- . FOR BREAD, CAKE, | ° A
w ) . -MEATLOAF : ] K
fe ' \

A _ - :

i

\

< . * ) ¢ e i

CUE MuFFIN TINS | BAKING CUPCAKES, | J

" 4 . ) . ROLLS, TART T

o - . © | SHELLS, MUFFINS |

- . —

. . ‘ ¥ ' ' ‘ ) “

| . o ) | o B SRR

. L CookiE SHEET * | PAN FOR BAKING | ‘
R : , - .COPKIES, MERINGUE

E _ i oo e et o | L SHELLS, JELLY |
SR S I AR | S ROLL, PIZzA -

Ll
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IN THE BLOCK OF L
MON KITCHENAUTENSILS.
R HORTZONTALLY AND MAY BE SPELLED.FORWARD

ELOW IS-A COMMON USE"QF THE UTENSIL AND -IN
~: THE NUMBER -OF LETTERS IN- THE NAME. .

USED‘FOR MEASURING DRY- INGREDIENTS. (9
gggn 9R MEASURING SMALL QUANJITIES OF
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TERS ABOVE-ARE THE‘NAMES oF 22 éqm-
HESE NAMES MAY BE .FOUND VERTICALLY

USED TO REMOVE SOLID FOOD FROM LIQUID.

'OR BACKWARDS" .’

PAgfuxuesss IS j>
Y3
INGREDIENTS.
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.5.
b,

8,

9,

10,
1.
12,
13,
14,
15,
16,

17,
18,
T lg l’.

20,
21,

2%/ KNIFE USED FOR PEELING VEGETABLES OR FRULI?

25°

D SE SOLID FOOD SUCH AS MEAT FROM FRY PAN;
?35 OROR

Usep To TURN TENDER FOODS (6)

USED IN MEASURING TO LEVEL ‘DRY INGREDI

¥

L SOV

USED TO LIFT LARaE %ggln FOOD FROM LIQUID, _(EXAMPLE:
CORN ON THE.coB), -(b). - | :

7.,"28§D'%9 REMbVE PEELINGg'FROM FRUIT AN VEGETABLES.

USED FOR SLICING BREAD. (5{ (5)
KNLFE USED TO CHoP quns.?'(G) 5 |
USED To CUT FLOUR INTO SHORTENING. (6) ( !
Used To SHRED’FboDs. (6) ’
Usep o cHop Foop, - (3) (7)
gﬁERRTO ?E§°VE LARGE PARTICLES IN FLOUR OR POWDERED
Usep To DRAIN SMALL AMOUNT OF LIQUID FROM Foop, (8)
Usep- T0<DRAfN?EARGE AMDUNT OF LIQUID FROM FOOD. (8)
USED Ta STIR oR MIX FooDs. (6) (5) - =
CONTAINER USED FOR MIXING‘INéﬁEDIENTS. (6) (&)
USED TO SCRAPE FOOD FROM CONTAINER. ®6).(» 1
Ussn FOR- BEATING EGG- WHITES OR 'WHIPPING CREAM, 6) (6)-
Usep FOR FLATTENING OR ROLLING ‘DOUGHS: - 7 3.

(6) (5)

».,F
'ﬂ. i
‘ LI %
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55TCH§§A925L ANCES AND EquIpMENT gtxgs
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o 27 UIN THE BLOCK OF LE?IERS,ABOVE ARE THE NAMES OF 22 coM- -
o - "MON KITCHEN. UTENSILS., THESE NAMES MAY BE FOUND VERTICALLY
- gR HORIZONTALLY AND.MAY BE SPELLED ‘FORWARDS -OR BACKWARDS:
ELOW IS, A .COMMON USE OF ' THE UTENSIL“QND INP RENTHESES IS
THE NUMBER OF LETTERS IN THE NAME, g .

Ef’/USED FOR MEASURING aRv INGREDIENTS. (9) (3) MEASURING
CUP,, . . .

?“ - 2 ? gn 9R MEASURING SMALL QUANTITIES OF INGREDIENTS.
s 9). (6 MEASURING spoons el
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Z 11,

13,

15,

'16t "

7.

Ay

e 19,

')

: 22

.f - lgl )
. BOWL

-USED TO SCRAPE FOOD FROM CONTAINER._ (6) (7) RUBBER ’

- - ‘E; EEx R .
\\ . "; . T "‘ . > 25A

"ggggNTo "REMOVE SOLID FOOD: FRo'M LIQuID, (7). (5) %sLoTTED

SED TO' RAISE SOLID FOOD sucn AS MEAT FROM FRY PAN,
%35 (E? ?ﬁ) TWO-TINED FORK .

~USED TO TURN TENDER FOODS . (B), TURNER e

USED TO LIFT LA§GE ?g ID FOOD FROM_LIQUID, (EXAMPLE:
CORN ON THE COB TONGS

EQS§D(69 GEMOVE PEELINGS FROM FRUIT AND VEGETABLES.

EGETABLE PEELER
USED IN MEASURING TO LEVEL DRY INGREDIENTS. (7).SPATULA

~ Usep For SLICING BREAD. (5) (5) BREAD KNIFE T

KNIFE USED TO CHOP FOODS. (6) (5) FRENCH KNIFE -

USED ‘T CUT FLOUR.INTO SHORTENING. (6) (7) PASTRY BLENDER

USED TO SHRED Fobns. (6) GRATER -
Usep To CHOP F0OD, (3) (7) Nut CHOPPER

"UsED .To ?E?OgE LARGE PARTICLES IN FLOUR OR POWDERED '

SUGAR. . IFTER
JSED TO DRAIN SMALL AMOUNT " OF LIQUID FROM FOOD. (8)

OTRAINER | ’

SED' TO. DRAIN LARGE AMOUNT OF LIQUID FROM FOOD. (8)
LOLANDER - .

USED TO STIR OR MIX FOODS. (6) (5) M NG SPOON

CzNTAnNER USED FOR MIXING INGREDIENTS 6) (4) MIXING

-

SCRAPER": ;o'

RSED FOR. BEAT[NC EGE WHITES OR WHIPPING CREAM. (6) (6):_‘

OTARY- BEA TER:: .

ESED FOR.FLATTENIN% OR ROLLING DOUGHS. (7) (3)
OLLING PIN

§N1FE usea FOR PEELING VEGETABLES OR FRUI;;/ (6) (5)
ARING KNJFE ~;.:5

f
;'\i LIO A s
- .

-
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/500U Ay T'.d USE fHE RAN"GE.. -

THE ‘RANGE OPENS MANY ADVENTURES TO YOU IN COOKING
ARD EATING FOR YOUR’S\EI_F AND YOUR CROWD. OPERATING THIS
IMPORTANT KITCHEN. APP@LIANCE INMOLVES USING SURFACE AND
OVEN. UNITS, CONSIDERING SAFETY AND HEAT CONTROL, AND .

(1F YOU HAVE A GAS RANGE) LIGHTING THE PILOT. OkAY, LET'S

_ GET ON WITH IT! \

SapeTY - - _
- SAFETY IS A BIG' FACTOR To CONSIDER IN USING THE RANGE.
START BY EXPLORI A "COLﬁ//RANGE*TO LOCATE THE SURFACE
UNITS AND THEIR RESPEC; NE CONTROLS. CHECK THE OVEN ToO
. LEARN WHERE, THE %ACKS ARE PLACED AND HOW TG POSITION THEM
WITHOUT TIPPING» 51T IS WISE TO HAVE HANDY A WOODEN SPOON
AND THO PADDED OVEN MITS TO. ASSIST YOU IN LOCATING AND

_ MOVING' HOT OBJECTS. R O '
) o~ .' g ) ) i : . i N "\_,; . . ) >
Mear Sowrgor "“l"”;‘““ R
1. Posii 'TEMPERATURE DIALS

TARE USED TQ REGULATc HEAT SETTINGS OF THE OVEN AND e

BURNERS You NEED TO BECOME FAMILIAR WITH THE™
: GPOSITIONS 'OF- THE TEMPERATURE DIALS ‘IN ORBER TO USE '
| THE RANGE.Z SOME RANGES HAVE CLICK" SETTINGS. THESE
DIALS CLITK. AT DESIGNATED SETTINGS, SUCH AS' HIGH,
MEDIUM, <LOW, ‘AND SIMMER.w FoR OTHERS, YOU WILL HAVE
T0 DEVELOP YOUR OWN SYSTEM AS TO "WHERE TO SET THE
;‘nlAus. FOR;EXAMPLE:-yISUALIZE THE HANDS OEQJHE

3 . - . . -
‘ 7




v 2
CLOCK TO INDICATE HEK%’SE:}INGS SUCH " AS ”HIGH )
- 15 AT 3 0’cLock.” "LON 15 AT 9 0’ cLock,” , DiALs. R
- WITH BRAILLE-OR OTHER RAISED MARKINGS ARE'AVAIL? |
ABLE FROM MANY GAS AND ELECTRIC COMPANIES, How-
. EVER, .YOU MAY WISH-TO DEVELOP YOUR OWN SYSTEM OF -
 MARKING THE DIALS, EXAMPLES INCLUDE NOTCHING THE - s
" EDGE OF THE DIAL OR PLACING DOTS OF GLUE ATKEY
'~ INTERVALS SUCH As 300°, 350°, anp 400°.

2, HEAT SENSITIVITY METHOD: How uu=§ YOQR HAND FEEL
© . WHEN IT APPROACHES A SOURCE OF HEAT SUCH AS A
HEATER OR CUP OF HOT CHOCOLATE? IT BEGINS TO FEEL
WARMER ..., RIGHT? ThIs 1s THE BASIS FOR THE
HEAT SENSITIVITY METHOD" OF TEMPERATURE CONTROL. _
TURN ON' ONE OF THE SURFACE UNITS AND“THE&';START}NGT”
WITH THE BACK OF YOUR HAND AT SHOULDER, LEVEL, LOWER -
" THE HAND UNTIL YOU FEEL THE WARMTH. SLOWLY CHANGE ,
- THE DIAL, As THE CONTROL GOES HIGHER THE HEAT(
’INCREASES. LIKEWISE, AS THE TEMPERﬁ;uRE?quTRoy_" o
‘;Is LOWERED, THE HEAT QECREASES. WHIcH DIRECTION DO
- - You TURN THE, DIAL FOR A LOWER TEMPEhATuRE9 TEMPER~
. ATURE SETTINGS ON A GAS RANGE CAN' BE DETERMINED IN ..
A SHORT Pgﬁlon OF, TIME, WHILE. IT. MAY -TAKE LONGER T0
DETERMINE SETTINSS FOR ELECTRIC RANGES., Do you
kNOW WHY? o T -
lﬁm;llﬂﬁ UAIQHES | H. LT 5
@@.f How Do YOU’LIGHT A CANDLE. OR CHARCOAL. FIRE? You WILL
NEED TO LIGHT A MATCH. BEFORE You LIGHT. THE MATCH, LOCATE |

P




WHAT YOU WISH- TO LIGHT WITH YOUR LITTLE FINGER: THIS MAY -
BE THE WICK OF A CANDLE. OR THE EDGE OF A*PIECE OF PAPER.
(AFTER CLOSING THE MATCH BOX OR COVER. STRIKE THE MATCH ON
“THE IGNITION STRIP AND~ERING IT TO THE LOCATION DESIGNATED
BY YOUR FINGER., WHEN LIT. SHAKE OUT THE MATCH, AND: FOR™

SAFETY’S SAKE, DROP*IT IN'A CUP OF WATER, _ °

_HaumXQuLmﬂlAELLo.thm ‘
REMEMBER TO LOCATE THE HOLE OF THE PILOT LIGHT FIRST,
THEN BRING THE IGNITED MATCH TO THIS LOEATION AND TURN ON
fHE DIAL., WHEN\YOU REAR IHE SOUND OF IGNITION., SHAKE ouT

A -

THE MATCH. IF THERE IS NO SOUND OF IGNITION. TURN OFF THE
DIAL AND iEI:BGAIN.
UNLESS YOUR RECIPE TELLS YOU OTHERWISE, YOU MAY FIND
IT EASIER TO PLACE ALL INGREDIENTS IN THE PAN BEFORE SETTING
IT ON TOP OF T H RANGE. ~ CHOOSE A SURFACE UNIT WHICH s
APPROXIMATELY HE SAMES1ZE OR SLIGHTLY SMALLER THAN THE
PN, To ALLOW FOR MAX MUM HEAT CONDUCTION MAKE SURE THE
" PAN IS_CENTERED ON THE SURFACE UNIT. IF THE RANGE IS cbgp
 vou c&@ USE' YOUR FINGERS TO DO THIS. IF THE RANGE 1S HOT,
USE A WOODEN SPOON PLACED PERPENDICULAR TO.AND ALONG THE
EDGE OF, THE UNIT TO CENTER THE PAN OVER 'THE BURNER,

WHEN You ARE FINISHED USING THE RANGE; REMEMBER T0 CHECK .

THAT ALL SURFACE UNITS HAVE BEEN TURNED OFF. IT IS A GOOD -
IDEA TO PLACE A SAUCEPAN OF COLD. WATER ON BURNERS WHIﬁﬁ ARE

STILL HOT. “TH1s TECHNIQJE WILL REDUCE THE CHANCE OF TOUCHING;

7

e K HOT UNIT, L -
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- USING THE QvEn N
KITCHEN MITTS AND A WOODEN SPOON ARE HELPFUL OBJECTS

: IN USING THE OVEN., AND MIGHT BEST BE STORED NEAR THE PLACE *

OF USE. THE WOODEN SPOON ALLOWS You TO “FEEL" THE PLACE- " -

"MENT OF OBJECTS AND RACKS WITHIN THE OVEN- I];JS A GOOD

IDEA TO WEAR MITTS ON BOTH HANDS WHEN OPENING AND CLOSING
THE OVEN DOOR. STAND TO THE SIDE AND AWAY FROM THE OVEN

ca

WHEN OPENING THE DOOR TO AVOID HOT AIR- AND STEAM ESCAPING

-

FROM THE OVEN. IF YOU ARE GOING TO PUT SOMETHING INTO THE
OVEN, 'FIRST PULL THE OVEN RACK OUT, CHECK TO MAKE SURE
“HE RACK IS STURDY AND WILL NOT TIP, * NEXT, PLACE THE DISH

OR PAN IN THE CENTER OF THE RACK., FINALLY. PUSH THE RACK -

SLOWLY BACK INTO THE: OVEN USING BOTH MITTS. o “

REMQMLN& EQQDS EROM THE QMEN .

PRIOR TO REMOVAL FROM THE OVEN., SELECT A SMOOTH, FLAT
SORFACE TO PLACE THE HOT FOOD. You MIGHT"SELECT THE TOP, OF
THE RANGE OR A COUNTER TOP., IF YOU SELECT A SURFACE WHICH
IS NOT HEAT'RESISTANT BE SURE TO PROTECT THE SURFQEE WITH

A HOT PAD, OPEN THE OVEN 'DOOR AND PULL ouT THE RAtK. USE

THE WOODEN SPOON TO CHECK THE PLACEMENT DF THE OBJECT- To

MAKE“SURE THE PA OR DISH WILL CLEAR THE FRONT EDGE OF THE -
RACK AND THE RANGE: SLIDE THE PAN -OR -DISH TO THE FRONT OF
THE RACK AND LIFT STRAIGHT uP, SET THE PAN OR DISH ON, THE -

'DESIGNATED LOCATION.' SLIDE THE RACK BACK IN AND CLOSE THE
“OVEN DOOR IMMEDIATELY. REMEMBER TO TURN OFF THE OVEN WHEN
YOU ARE FINISHED USING IT, | s Mol L ‘ - j§

£ .

.
-

e

voAe *




.- InmesFor YouTo o ¢

1, INVESTIGATE TﬂE TEMPERATURE DIALS ON THE RANGE -
IN' YOUR' HOME AND AT SCHOOL. MARK THE DIALS,BY

-

o USING THE METHOD MOST USABLE FOR YoU, \'-',,’, : .-

2, NITH ASSISTANCE- FRDI"I EITHER YOUR PAREnTS OR
TEA&IER& TRY LIGHTING A PILOT LIGHT OR CANDLE..
2 BRING A SAUCEPAN OF WATER TO BOIL TO FAMILIARIZE - )

YOURSELF WITH PLACING AND REMOVING PANS FROM THE - . -
RANGE. '

4, PRACTICE REMOVING.COOKIE SHEETS AND CAKE RANs Y
FROM THE HOT OVE , ’ ’
. K 5 EIND THE SRECIAgAFEATUREs THAT YOUR RANGE HAS

| (SdCH AS SELE-CLEANING OVEN. BROILER, ROTISSERIE:J;}

TIMER). How DO THESE OPERATE?

_ReFerences S _ T

- "1 Berwaro, E;'G”SuGGEi1IQNEEEER_AIDING_THELBLKNEIF o
C . UEw YORK: AMERICAN FGUNDATIGN ROR THE BLIND, INC. -

© 2, Irfan't ALWAYS EASY...BUT IT's POSSIBLEI” B

« 77 “AvAILABLE FROM: THoMAs J.~LIPT0N,AINC., 800

| SYLVAN AVE., ENGLEwoon CLIFfs, N u7“§4._ >y

. , C
- 3. The. HoMe SERVICE STAEF'DF THE PUBLIC SERVICE ‘ ]

: .+ Company oF COLoRADo._'"A_MANNAL;QELEBQGBAM DU

TN .. Denver: AuTHOR, 1974 ST e
oLy, ISCHROEDERI Re .. AND WILLGUGHBY, D, ”Suggggllgug' o t
N PR - R N : . .- a

e .EQR_IHE_BLIND_QQQK; DEs/MBINes. NATIoNAL~

FEDERATION OF THE BLIND.
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NAME AND{ PICTURE QUSE- — SAFETY F;RECAUT}ON&
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X ) - )

..:;!‘1 .
, > L -
BLENDER - A\N '

) i
. | A )

‘i\; Al S
- i e -
L \..

3
LN l ‘

'L IIHSHNO

. SFINVITddY ANV LNIWdINOF NEHD.LIQ

“
L=
AN
mao
wx

_wr"-xg

.



. - . . ‘ - hd K
i . . - |- ;
c . < b
. . .
. .
s A ¢ . -
" - ‘
| . .
- .

Ky

HAYE AND PICTURE - ~  USE " SAFETY PRECAUTIONS
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N %ﬁﬁ” . . ' K e 5?5
*. NAME AND.PICTURE USE SAFETY PRECALUTIONS ’ 24
. : wX
. . rm
M . . ’ . - L , X . - mz\!'
-~ 1-* REFRIGERATOR' 1| CooL FooD | Do NOT USE SHARP KNIFEWHEN -  M_
T = I DEFROSTING,  MAKE SURE™ I'| - - @
N B : . ITEMS ARE SET_FAR ENOUGH =
~ . ~ BACK SO THEY DO NOT FALL ° <20
L ) OUF WHEN DOOR 1S. OPENED. . B
$ : % ‘ e -;' )
. « >
’ b4
. ‘ . - . - . B .
’ : T . ‘~ B B C - ) « f . w% -
. ‘rEj_ECTRIc;,MI,XER 1 Mix Foops .~ | Do noTt SCRAPE,BOWL'WHIME = x
. A . -+ MIXER IS OPERATING.  MAKE ,
. RUR . e .| SURE HANDS ARE DRY WHEN -5
- ; #}s-.PLUGGING IN CORD, Q.
\P % : 1. - ! ’ . o 173
1 - BT T e
) e & e o]
o sy .. W o=
— T ‘ —- ZLE
BLENDER . CHOP;, PUREE FOODS Do NOT USE A SPOON, ETC. |, @
. e -TO STIR WHEN BLENDER IS )
OPERATING, © =~ } B
) - - ¢ ‘ / - g
40 S ST o »
. ‘ f‘ : . ' hd ' ' ’h' . ;




NAME AND PICTURE

- USE

SAFETY. PRECAUTIONS

DISHWASHER -

"WASH/DRY DISHES

- MAKE SURE DISHWAS

R, IS
PROPERLY GROUND D.
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VS Objegtive of Gane ° ' . ‘
S (1) Students will be better able to conprehend and apply safe kitcheﬂ :
. . practices when using appliances and equipmen ;

Supplies Needed: - ‘ _ . Persons Needed .
Playing board . C mymmbert Yl
Answer sheet : : , SN
\ ' .+ Pencil and paper « X e

s fOr scoring Cs . - : .

-
[
¢ ] \ L.

v, oty e o

- . R "‘»;. . . o - > - ey
X - Directions for Playing:ws - i -

1. Before begiming the gama the players must choose one of these -
three methods for det:emrlning the wirmer: ' \

a. The first player to acquire the dec:Lded mmber of points. ‘ _
:‘ ) . . b 'Iheplayerwiththennstpoints after'anevenmmberof . L

. « . -
2> - P &
)‘ -

. s
P

. . . ec. The player with thé highest score at a given}tire limit. O
- ‘ 2. One person will be chosen "keeper ‘of the poi.nts"z

S 3. ‘-;Playwlll proceed clgcmse._ : IR ,

) 4. .Thefirst player will spin the atrow. When the arrow stops the -
. .. “keeper of theapoints" will read. ;the question The player has .ohe oL

'OPPOrtJmity to correctly respond to question , .
5; The "keeper of the pomts" using the key, awards the player the

. » propef umber of points for the particular question. If the amswer =~
. e 18 not accept:able, nopointsareawarded thecorrectanswerismt o
given and play mves on. i L. -

-.{\4"» o o 6 If the arrow lands .on a dividing line, J:he player spins again,

oo 1u ity

Sy

i L Play contimés, i1 deided method of Wirming is filfilled. . o

.




) GameralDi.rections for (bnstructmga(bme]!oard for "Spin to Win."
-NlatadalsNeeded D . Lote .o

. - : . ’
- H * N

1. large sheet of tagoard 20" i 28", o
2. One black felt pen and three, assorte‘d vcolored felt pens (1 red,

1 green, 1 blue)
; . 3. Heavy cardboard tagboard or plastic £6r the arrow. (7".x1'")

o “Tncluded i Package &

o . 1. One answer key - '
2. One set of qgestlons without answers in braille ' \

) Construction -‘of Board: T . - .

-, o

te o

1. Writefhena:mofthegamenearthetopoftheboard

2. With the black felt pen, draw a circle centered on the taghoard. A
large plate, compass or round wastebasket may make the job easier.

. 3. Divide the circle into 16 equal parts. - _ ’

. ‘ 4. Using the questions-on thé enclosed answer key, write one question
in each pie shape, alternating the colors around the circle (eg:
.~ 1 red question, 1 blue, 1 green, 2 red, 1 blue, etc.).

5. Nunber each question on the board to correspond with the braille
' question sheet : R .o
6. Printthepointkeyinthelower left orrighthandcornerofthe
board: ' red question = 2 points blue question 3 points green - . 0
- question = 4 points. ) ;

P 7 thanarrowaboutl/Z"' 6"fi:omtheheavycardboard o ; :

.  circle. Fasten it secm:ely enough 80 it won't fall out but with . ‘o, .
ot : enoughclearance so the arrow abletospin. 3 SR
9. On the following page is an idea of how -the f:i.hished game board . S

. - . shouldlook. . . ‘ ,

S 8 Withabrasspaperfastener attachthearrow%othecmterofthe .
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- SeIN To Hin (QuesTion Key)

RED (2 POINTS EACH)

1, DESCRIBE STEPS TO BE TAKEN IF A GLASS OBYECT IS

5.
» 4'-

Voix
. 6 .
.

S

BROKEN IN THE KITCHEN.,

ANSHER:

SURFACE.

ﬁTHER UP GLASS WITH A BROOM OR BRUS
0 NOT USE A CLOTH OR YOUR' HAND
LACE GLASS INTO PAPER BAG,

EL BAG "BROKEN GLASS", -
ISPOSE OF IN OUTSIDE GARBAGE CAN,
ACUUM AREA TO PICK UP.-ANY STRAY FRAGMENTS-

AN§HER THE GLASS. ‘MAY SLIDE; IT WILL CRACK: OR

‘ WHAT,SHOU
OR KETTLE

ANSWER:

BREAK.

Lg ALWAYs BE USED"WHEN HANDLfNG.HOT PANS
Y .

GREAT CARE AND HOT’PADS. s
' NHAT ‘SHOULD BE DONE WITH A FRAYED ELECTRICAL “CORD?

o &

o

-ANSHER "REPAIR - OR REPLACE BEFORE USING AGAIN.
DESCRIBE. HOW TO“REMOVE'AN ELECTRTCAL-CORD FROM AN

OUTLET.

AN_HER MAKE sU E HANDS ARE
e IGHT OUT.V

) e

S BLUE 3 POINTSJEACH) | o
B Wy SHGULDEKNIVESoAENAYS BE KEPT~SHARP7

PULL S

1

- L fad

.....

- -

R 7.}

2, —_WHAT HAgrENS IF YOU. PUT A HOT GLASS ON A COLD; WET

RY; GRASP PLUG- N AND '

0..NOT PULL CORD"

’
“q

AN§HER, TO AVOID KNIFE FROM SLIPPIN AND CUTTING

'wv'w

......

. ANSHER: STORE IN.A SEPARA FE. DRAWER. .OR WITH PROTEC-
- - 7 #ITIVE ‘GUARDS ONy
R CHLLDREN.M«“§?~'

.07 YOURHAND,. - .
DESCRIBEwﬂHE PROPER WAY.- TOESTORE—KNIVES.E_:zWLLW

EEP OUI OF THE REACH OF

.-

e -




¥ L : ( ) - ' ‘ .
' | ' 8. DESCRIBE THE SAFEST WAY TO USE A PARING KNIFE‘{J
; AVOID CUTTING YOURSELF,

~——— _Answer: Hovp HANBLE SECURELY. MAKE[SURE KNIFE IS

Lr ' HARP, USE CUTTING ‘BOARD WHENEVER POSSIBLE;
| A ' UT AWAY FROM HAND.
9, WHY SHOULD SHARP KNIVES BE WASHED SE ARATELY? )
ANSHER To AVOID CUTTING HANDS OR FINGERS WHEN ) *
P SEARCHING UNDER WATER FOR THEM, . ~ .

]

10. DESCRIBE THE PROPER WAY TO DRY: KNIVES,

. ANSWER: HoLD THE HANDLE SECURELY. DRY THE BLADE -
WITH CUTTING EDGE FACING AWAY FROM DRYING
HAND.

11. To PREVENT STEAM BURNS, HOW DO YOU REMOVE A. COVER
. FROM ‘A SAUCEPAN.b Y.

AN.S.H.E.R Tll}? THE COVER TOWARDS YOUR BOD¥ LETTING
‘ H

- STEAM ESCAPE AWAY FROM FACE. B* COVER o
FORMS A SHIELD. A
o - N ' .!
, GREEN (4 POINTS EACH) ° : ¥ ‘ i
12. 1F wATER sangs ON THE KITCHEN FLOOR, WHAT SHOULD o
‘BE DONE? WHY !

> ANSWER: W1REgUP IMMEDIATELY TO AVOID SLIPPING ‘0R
: ‘ GHANRE: OF ELECTRICAL SHOCK, .

" 13, How SHOULD YOU REACH THINGS LOCATED ON HIGH SﬁELYES7
2 -/ d
AnsweR: Use A sTEP sTooL., Do NOT cLIMB ‘ON COUNTER

OR STAND ON CHAIRS.,

4, WHicH sHouLD BE USED HgN'HANDLING HOT PANS, A Ny
" DAMP OR DRY CLOTH? WHY 5 U

ANSWER: ALWAYS USE A DRY CLOTH BECAUSE HEAT IS
RAPIDLY CONDUCTED THROUGH WET CLOTH AND
YOU WOULD BURN YOURSELF. Ca
S .. 15, WHap TYPES OF THINGS COULD CAUSE A FIRE iN A FRY N
Lo PAN? . .HoW cAN IT BE PUT ouT? -

GREASE OR FOOD’ SPILLED - ON. A BURNER , Top’

.

’

HIGH HEAT CAN CAUSE A-FIRE: POUR BAKING-- , ™\
SODA ON FLAME TO PUT FIRE OUT. COVER FRY =~ -
PAN.AND TURN OFF HEAT, NOT PUT WATER . L

ON A GREASE FIRE, S : U gy

s NN . . o
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3‘ . ol . . ) .321?” 32E
~16. "WHICH DIRECTION SHOULD THE HANDLES OF POTS AND PANS
POINT WHEN ON THE: STOVE?_ WHY? . b
| ANSWER: ALWAYS HAVE HANDLES POINTING TOWARDS THE .
‘s 77 CENTER TO AVOID BUMPING. THEM OR HAVING
) : SMALL CHILDREN PULL THEM DOWN OFF THE
X T STOVE,- » S :
N \K . ¢ ~ I ;
D , C : "
J L )
[ v , _ (
. ~ : 3 B w
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ITCHEN APPLIANCES AND EQUIPMENT o Name _ . L
L SSE TEST - : oo BLASS»;\ i
| OSSIBLEPPOINTS S ~ Date : '

A

*

. | la, LIST FIVE SAFETY PRACTICES TO OBSERVE, WHILE IN THE, KITCHEN !
. " AREA, POINTS) . s . ‘ 7. . ”
. A ’

* ’ e :
' 2, SELECT FIVE KITCHEN SPPLIANCES USED REGULARLY IN‘THE KITCHEN .- -
LAB OR AT HOME. UAMS ONE USE AND. ONE SAFETY PRECAUTION FOR . |

- EACH. - ‘(15 PoINTS). . p

‘ ) . . . ° - i . . a B
> s : ~ £ ¢ "
o s Coos e e ' ’ o R :
} " 3. IDENTIFY THE ‘NAME AND USE FOR' EACH OF THE TEN ARTICLES oF -y
} ~ - KITCHEN EQUIPMENT ON THE TRAY, (ZONPOINTS) 5 .
‘ . - ; ,Q . IR . :‘.A'
| ) N (}N’AME_ ) ..' . . < ’ U_S_E i ‘ ) | . : f
I A. : . " ' “- & , ' °? >A . < ur ] AN o )
B. - SR S Lot e
} 5 :; N ) - ) - - , ;ﬂ;. K o 1«-';:-‘" L9 - ) . " . ,\. :
- D, : : T e i ' . “
‘ L




;f’:~ . E!TCHEN APPLIANCES AND EQUIPMENT NAME

885 TEST EE . CLASS
0SSIBLE PoINTS - ‘ - DATE "_
SR LIST FIVE SAFETY PRACTICES TO OBSERVE WHILE IN THE KIT- .

. CHEN AREA: POINTS)

o (1) HAVETALL HANDLES OF. KETTLES TURNED TOWARD CENTER

e OF STOVE,

o (2) MAKE SURE HANDS ARE DRY BEFORE DISCONNECTING AN
ﬁLECTRICAL APPI#1 ANCE

‘(3) WIPE UP ANY WATER SPILLS ON KITCHEN FLOOR,
IMMEDIATELY. . )
(4) Use A STEP STOOL FOR REACHING OBJECTS IN HIGH ‘\\\\
.« . CUPBOARDS, _ )
"~ '(5) " YASH AND DRY SHARP KNIVES SEPARATELY FROM OTHER
UTENSILS. )

2. SELECT. FIVE KITCHEN APPLIQNCES USED REGULARLY IN THE

|
|
) KITCHEN LAB OR AT H?TE AME ONE USE AND ONE SAFETY PRE- .
© CAUTION FOR _EACH. POINTS)
o

NGE -HEAT FQODS = TURN ALL HANDLES TOWARDS CENTER
EFRIGERATOR = COOL FOODS - DO NOT USE SHARP KNIFE WHEN
- : ' DEFROSTINS FREEZER

. . DISHWASHER - WASH DISHES - DO NOT PUT RLASTIC ITEMS IN
\ DISHWASHER! -~
L . LENDER -~ CHOP FOODS - -DO-'NOT STIR WHILE OPERATING

LECTRIC MIXER - MIX INGREDIENES - DO NOT SCRAPE SIDES
OF BOWL WHILE OPERATING

W

IDENTIFY THE NA E ss FOR EACH ?5 THE TEN_ARTICLES Zi -
OF KITCHEN EQUE THE TRAY. 0 POINTS) ~
ITEMS IDENTIFI BY INDIVIDUAL TEACHER )
» »
. ';%
3 ¢ <_f""’ . - N
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’ . II. Lesson 2: -Kitchen Work Areas : |
: A Objectives: ) N
- 1. The student will be better able to practice work simp-
. ,lification by determining the proper storage of kitchen
& - appldances and equipment. -
¢ 2. The student will be more avare of various work_areas
. , within the kitchen.
. o ! 3. ‘The student will be mpre aware of the appropriate loca-
. ’ 1téi:ion of ' various appliances and, equipment;. stored in the
_ tchen.
v . 4.. The ‘'student will be better able to explain the need for .
. ) ' ~ orderliness in the kitchen. ' . o ~ 4
s B. Generalization: . . o -
1. The arrangement of equi}ment and appliances in kifchén
work areas influences the use qf energy; time and motion.
C. Pre-test . .. .. .. e e e e e e e e 36
‘ . D. Learning Activities o s
' - 1. %g amzi_gg Kitchen %ﬁiament Have all cupboards and - , )
. - - drawers emptied of all kitchen utensils and equipment.) o
. 4 : The students divide into kitchen units and arrange :
: , kitchen as they feel would be most convenient. Ex- . :
, +, ¢hange units and compatre arrangements. Discuss the N
) necessity of organizing equipment. e
2. Information Sheet:™Work Areas Wi'thintheKitchm ~ o
............ 37 -
\3 Kitchen Tom: Identify work areas and 1ocation of |
- : appiancesmdequipnmt R
- L - 4 Discussion: How does kltchen arrangenmt inm:ease work |
Cam simpIification? . .
T ~ 5 Label Kitchen: Studentg”1abel kitchen s_torage areas ~ - .
. SR .. in large print: and braflle. : )
' - 6. "Find and Tell": A kitchen equipment game to aid stu- :
, S * dents In leaming the’fiimes,’ uses, and location of e
L kitchen equipmen (’Ihisgameshmzldbeusedonlwhen :
the blind student*has become very ‘familiar with. the . i
N - kitchemundt.) . L UFEELSL U0 0L . 38 ’
T " 7. 'Pass to the Left" A game to review the name, use, ‘ ;
Soi v e ST and proper storage area of various kitchen utensils ’
X ’ . \ P N
c E Post-test R, R 40 e
s .. .. F. Purcher Activities e N
L R A Check your kitchen at’ home Identify the work areas

: - - - . .and’gee if storage of’ pment 1s- different from that™
il i the Kltohen Iab. et ,




(\ .“~ P )
2. -Braille kitchen storage areas at home if this would be

v -

beneficial to you.
Notes to the Teacher:
1. When giving the pre-test to-a educationally bling stu-

*' dent, have the student list one work area at a time |

followed hy a list of appliances and/or equipment
located in that area. .

v . » ’

‘2. When\gég.ng; the .post-test. to a educationzilly blind stu-

dent, the student list the work area each item from -
Question 2 is located ‘in. P S

.
-

3. "Pass to the Left" cards need to be cut on a paper
‘cutter. | )

4. If you anticipate heavy use of the "Pasa to the Left"
‘cards, you may wish to laminate them - They-may bhe :
laminated in your*school's dry mount press or with do-
-it-yourself self-laminating sheets.

3 - e . A

.
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3 ORK'AREAS WITHIN THE KITGHEN - - Name s S
. RE-TEST - : . CLASS : .
. - 0 PossiBLE PoInTs DATE . -
¢ ’ ' - . ‘ﬂ':‘{ "'
1. THERe ARe [IVE WORK AREAS FOUND IN THE KITCHEN LAB AND & .
AT HOME. ' LIST THESE AREAS IN THE SQUARES IN THE LEFT-.
. HAND COLUMN. AS YOU"LIST EACH.AREA, NAME ONE KITCHEN - -
APPLIANCE OR EQUIPMENT WHIC? EOU_WOUL?,FIND IN THIS AREA o
IN" THE RIGHT-HAND COLUMN. (35 POINTS) = - A
T« . 4 ) ' o
- APPLIQNCESvOR EQUIPMENT - >
- HorK_AREAS . - WITHIN THE AREA - &
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~“PLACED.IN-THE .AREAS THAT YQU INDICATED: (5 POINTS),.. ioa
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ORK AREAS NITHIN THE KITCHEN - NAME
» RE-TEST KEY . LASS
%40 PossIBLE POINTS | . ATE__.

-

- lI_ THERE ARE IVEwNORK AREAS" FOUND IN T E KITCHEN LAB AND
.. AT HOME, LIST THESE AREAS.IN-THE-SQUARES .IN. THE. LEFT'«
_ HAND COLUMN, AS You LIST EACH AREA, |NAME ONE KLTCHEN. -
APPLIANCE OR EQUIPMENT WHIC? EOU wou 9 FIND IN THIS AREA
IN THE RIGHT- D COLUMN, - (35 POINTS

APPLIAﬁCES OR EQUIPMENT
ITHIN THE AREA

. KNIVES AND BRUSHES FOR PREPAR-
- SINK AREA - " ING VEGETABLES °
i f—§0LANDERSJ STRAINERS, FUNNEL

Work: AREAS

ISHWASHING LQUIPMENT
"GARBAGE CAN AND WASTEBASKET

MEASURING CUPS AND MEASURING
S °_ _SBOONS
MiX AREA - . -ROLLING, CUTFING, AND GRINDING
o - TOOLS
. |" BAKING PANS
ASSEROLES - . N
OWLS, BEATERS,/SIFTERS

ST < SAUCEPANS, SKILLETS, GRIDDLES, .

Raneg AREA AND COVERS

' S MEASURING, STIRRING, TESTING.

-, TURNING AND CARVING TOOLS -
KNIFE SHARPENER; CAN OPENER

~ e

[

o ‘ ' CHINA, GLASSWARE, SILVER,
- SERVING AREA | . «_LINENS, TABLEACCESSORIES
S ' SERVING TRAY OR CART 3

-y i ,,n‘I
»

N e
. o TORAGE.DISHES : :
REFRIGERATOR AREA FREEZER PAPER, ; BAGs, ETC.

i
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N YQRK AREAs N THIN THE KITCHEN © - Name. _
N _ NFORMATION | HEET , . . CLASS
-5 Date
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e B . T

IHERE ARE FIVE VARIOUS NORK AREAS FOUND .IN THE KITCHEN LAB
2 AND AT HOME‘ THESE AREAS INCLUDE: y

"1, THE SINK AREA WITH WAJER AND DRAINAGE FOR FOOD PREPARA'-
. TION AND DISHWASHING.

- 2. THE MIX AREA WITH STORAGE FOR SUPPLIES AND SPACE FOR
N | “MIXING, ‘
" . 3. THE REFRIGERATOR AND FREEZER AREA FOR STORAGE OF PER-
. S ISHABLE "AND 'FROZEN FOODS

4, THe RANGE AND OVEN AREA FOR COOKING. .

5, THE SERVING AREA FOR STORAGE OF SERVING DISHES AND CHINA;
: GLASSWARE, AND OTHER TABLE APPOINTMENTS, ,

. To SIMPLIFE KITCHEN TASKS, PROPER USAGE OF THESE AREAS SHOULD
- -BE MADE. 'BELOW LIST ANY UTENSILS, EQUIPMENT, ETC. THAT WouLD
. ~ /. BE BEST-KEPT IN- THESE AREAS
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ITCHEN WOEK AREAS | N NaME

ORKSHEE

P CLASS
' . DATE

THERE ARE\FIV$ VARIOUS WORK AREAS FOUND IN. THE KITCHENH;
H

LAB AND AT HOME+

)
@
(3)
gkgu.)
®

. o: sx
SHOULD BE-

THAT WOULD BE: BEST KEPT IN THESE. AREAS ,*
o k"‘\p | “ v" | ’

-KNIVEs AND BRUSHES FOR . . . . A-SAUCEPANS
PREPARING VEGETABLES . . . -
~COLANDERS, STRAINERS - .- = . -MEASURING,-

ESE" AREAS INCLUDE.

'THE SINK AREA WITH WATER AND DRAINAGE FOR FOOD
’ PREPARATION AND DISHWASHING,

THE MIX AREA”NITH STORAGE FOR SUPPLIES AND SPACE .
FOR MIXING.

‘THE "REFRIGERATOR AND FREEZER AREA FOR STORAGE OF
:PERISHABLE AND FROZEN FOODS, :

‘THE RANGE AND ‘OVEN AREA FOR' COOKING:

THE SERVING -AREA FOR STORAGE OF SERVING DISHES AND
CHINAJ GLASSWARE; AND OTHER TABLE APPOINTMENTS.

MPL1FY ITCHEN TASKS, PROPER USAGE OF THESE AREAS. N

MADE . - BELOW .LIST ANY UTENSILS, EQUIPMENT; ETC.

"KILLEPS;
GRIDDLES ,--AND. COVERS -
“STIRRING, -

AND - FUNNEL - 2 " < TASTING. AND' TURNING
gISHWASHING EQULPM%NT e CTToOLS . G

ARBAGE -CAN: AND- "/ * = S
WASTEBASKET = | S CAN OPENER ..

_Ehzzlhnﬂa

-CASSEROLES ’ o

SIFTERS

-KNIFE SHARPENER AND

. . ' . r-.’.

‘-GLASSWARE, FLAIHARE
-MEASURING cuP AfiD' @ . . . -7 ~]ABLECLOTHS . -3 ~-;
., oMEASURING "'SPOONS. <, . . * =] ABLE ACCESSORIES. * - *I.”
-BOWLs, BEATERS,; .~ -+ . . i

»h:afﬁws-

ERVING TRAY OR; CART e
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Objective of Game:

(1) Students will review the m, use, and proper storage area for

verious kitchen utensils and equipment,

Supplies Needed:

Deck of 'Pass to the Left" cards
including 25 work area ca:cds :
25 name of equipment cards, ' . :
and 25 use cards { ) S * .o

Persons Needed:

3-6 players

Directions for Playing:
1. All cards are shuffled and dealt out by a-dealer..

2. Object of the game is to fnatch work area card, object card, and
use card. A T

&

3. After allowing time for players to sort cards, ‘the-dealer calls out
- 'pass to the left" at which time each player selec;:s an unmatched

' \ ,..card, from his hand and passes it face doim to-the.iplayer on His left.

-

-

4. Asamatchofthreecorrespondjngcardsismde iti@laidonthe
: table. .

5. - Play and pas sing continues intil one player uatches a11 his cards
and goes out.

* ~ ~ . . ; B
. M ". .
- - . X ) M
.
N .

- AE ]
L4
»
.
.
- 1
.’° B
3
-
PECH -
P -
e . ; T
W WY
PO
: N
«
'
-
. .
coin -
A
. ) Lo
¢ [
P L «
w o . ’
ten
o “
- e
- * %‘
.,
’ .8y
A - - - .
‘ - -
B e




N R .. BN R e S R N C LT . S The A A A U IOE T3 AT MR RN, w3 8 e dah NV ey
o - . - S : ‘ it R A R s S s VAP RS o T
. - : ol § s P AN PR Y
. . P ! R n . “ o 2 T, L e S
. N e SR E A
PR - i R e > .
“ i - . RS A e e
J . . :
. . N .
. - \ . . . i
' ;s ) N . . . R
» » , NN - OO . PO
7 " - o e *
v .. Y .
e N DTN
' : : s * .
< . . . .
Ty . " -
Iy
ane N - . » - Y,
N, . o : o \ . A ~ IR | P
¢ . . o . ~AR s
- . RS N . [— R . : .. P | B
R RO | TR Nl B - L ' W A
. S e e 5 N . - . Ty PR | N
N - .. - H . » . - . D
. T . S N
] - ’ .
e , [+] . J
. : 't A4 ‘
e 4 . ot <y -
SN LI e
“ DS 1
" o o—
- - ~ . c.
- . . R . .
oL . , v N . LN * .
; . . . .
. ’ .. . vr e
M ‘ VS T e W
. . - g
; . - N ’ . (3 ]
o . ©
B ECE N N N “ v o e 1
. . - R N . ! M ¥
N - T L v R :cw....L Lm_.
’ N O . : » , .
r ® )
(A B " e o2 B
; ) : . (B e SIS
. ¢ » N am . - R ‘ o150 et
P L ¢ . e ’
- N . A ’ . . .o B - S
- . N IR
S N . & LI .| Vo2
adbie ' S E ' Darertiy N2l < vl xondd
. . LY SN 525 L /AINEL I 3 &4
. L N e e R
. - . “. DR 1 PR Lird ol o
g . , e OO PR R N
p - Wipat e PR S LN A
A : o e} |¥ A d
. . :
25 sl b
.. » | s w 3
, . , h -—— ey |
4 . . PR : Ar
et . . > R , - T
. I -
S . - R - ' . ) v N B N Y Ky
. . - - . T Eeewetgd. b K
“ . : ' . S N v [N N IR W H
-. » . ; o - : - , R S e S |
. : ) Sl e et Y
N . ° " . s oy e DY O
’ : . 8 { : s
¥ < B < . B B .
. . - ' B . . /
. N A
> . ' * .
Jt ‘ { . ° ' \ .
[ . - N - . t
s -
N ‘# . .
. 4 h . . ’ .
L ' LN . * ]
N LY - - .
- * : .
. i . s . ; - . ’ .
. . .
R : j , "
1 . i . N
- “ A O . - Te
. 1 v
. N » eu « .
. . g ot PP
. ’ .. N
* - M v
N ' - ) E e “
. . b ' * - b
» . A3 )
. oc ‘ 1F &
. q [ — ] . D - R R , 3 fr e
. A ' KN et DS
v . . . - . N g B ¥ o
ot * | R - ~ v A 54 R i W
. . G N . . x B (P 1 (- O
. - . N » . ” . pprere, W W )
. ' . N K . a - ) * ° N\ - R B
. R . o N
, N . . : P . R . |
LI N , ) i O
. . N —— T -
. ) /s
: ’ N v 12 B
. " s PR L . >, . . . . ; ' "
R - D . C . P, s e R T A S T g
Vi 2 . 2 v . . . . v B N [T N « A s T ¥ o LA
A A R R e ol L e . o e L, e T TN PR AT Nt L e e




. - o . R . BTV N R
. . N bt - R oy Sl
. [N _ - B akﬂ,m\h.r - M“ R ,.,‘h...".« - ‘.ﬂ
- o LV Pt R -
|
AR ' ’ , L S .
b. < N W Yo,
- .
) -
< .
J ' . -
/ .C ' '
.
. el 8
- "
V.
%
. - Y
A. 5.
R 2
- .«
’ o
L ] 0
- . ~
g ) €.,
_ , . A
. .
= o
Co <C
’
. . .
J ’ . L
2 hu
Via N .
d o - . .
’ [ . M 3
q
%
.

‘&

»

33
Goif ot

doelsfar

S ., 3%

o
d
L B
N 1«.\\,. R

Foaii e,

-
S

3

&%

“r
K2

¥
2

Full o rovided b ERC
Y
"0‘

PO
N . aw
S e A

ﬁ.;
S
X o & A

i W

T g 1““.»
AN T L A &
Wit 9y Vot r 1Bt Crwi ¥l

'

f

3
I . e b
42 e SR Elaepy & nery el
o eyen, g peatisy

o

tid




‘REFRIGERATOR  REFRIGERATOR

AREA - - -
- - <
- ¢ 14 ‘e
. . =
. a N -
- - . n o<
-— e v Ta e e * .y (TP - .-
. . p
- ‘ «
- gt e e - e e
. . _ - -, . .
. .« -
REFRIGATOR:
T s . /i"’
‘ : o -
0 ’ N ’ ) ) ln‘ 4
e . . < b

AREA .

- - . L
- ) ST - -
. -
.. - N
O - » e
- - - -

REFRI GATOR

o ———

ARE

.
L A 1 .
3 - . o
) . . . .
‘ il N
¥
:
’ -
o
.
.
<
. i
Yo
C e DA T
[T o AT N

MEAS URING .
cups -

N

CSLFTER -7~




To ‘DRAIN’ LIQUID OFF-FOODS  To SERVE BEVERAGES
: - o S
. /‘,« .. o ..‘:":
.;) " ’ . [y
- h e b r
.5". ¢ ;e I ' v‘,f"‘
o - ’ -

* To GET FOOD
) MouTH -

_FROM PLATE T0_ To-COOL BAKED GOODS

» - -
. .
-
.
. N <. ;
. . .
- . .
- R Y
- - - Y
C -
i > - - - A} - -
h ¢ - . - °
~ oA - -
- h (] '
N * .
hd a
.
A b §
~ e
’
i 1 ’
« N
.
. »,
’
* Y o
) - &
-
. -
- -
.
k] —
. R L
s aa - ‘
ba
a .
: 4
éﬁ&
* - - - N =
N .
;
.
L] A -
4 .. ‘4
. . e :
?i" 3 ¥
~ ’ > ‘ > g * .
- - PN . PR L -
LA - ’ N N Y [ 13 ~
- . . N . K.
N - - > 2 Voo - s -

P

To INCORPORATE AIR

- -
- - X -
¢
-
.
B3 .
.
. .
Cossrrrroay
] «
£Y
T

(.

To PROTECT HANDS -
EQUIPMENT

.t

»

y et

OM HOT .

N
. .
o~y - .
et -
v - - - -
- N .
- - - - T
. v
B - - - - -o -
- o e
1 o
A
K 4 /
- - “s
-
<
» - - -
- v - « ~
» - -
s
e
. -
- .
. 0
. . - a
. \ TR
Y ’
.
. 5
. .
A4 .
-
-
.
koY ey
: o
o
'
N ’
L4
- ¥




Ao e
4

To

' CARRY

R

s,

S
SRV

&
A

nadig v R

o« wa o~

TO TABLE -

"oy

PR

 FREEZER: PAPER

Loemaute et

et T b

-t

e ot
o N

- +

. - - .0t
l:.\ N - . o - T "‘ ‘. s
. N Y Ly e -
- .- . I TN
. PN -, . - e
- . .. . . .
. — *
“ . x . w orees . Y
3 .
Y +
— — 2. - - oy
g = a3 =¥
o o - - B
. - - M .o .
/. 5, .. ‘®
L - : ) '\. o
‘ £
. ~ ‘. S
AN
- )
. -
- . ‘
. ) “‘, “,
.
L}
.
> -~
s, ‘
. N - !
1’. "
w7 o .
. GLASSWARE * PLATES
L]
. . . . Y
: C - . " > . .
. : “ .
g N tot LN . . » - v .
R . N . - e e
e - o . - S
SACI I » R

.

~ FREEZER BAGS
T '.h _"_ _,7

L
" FLATWARE. -

-

LY

T s

-




. IR . - ’ H ., . . . 1 * X Tt cmoer ~edeg > R e G semenie g0 e cvamT £ oAwe ] 3 .
P N . i ~ \ - ' B X B T e e < IEH
M ‘ D . . ~ - > - . > B
e ' . ’ N o e LT R
. . . . . . . . ) e RIS
. . ) .
R . . . . L. .
.. R . o _— . |
< N . N -t . .
. - .- N .—/ .
: B - ; . — e \l
N “ i - ¥ . k] ) *
. . - N . M ¥
4 N . . v N
v ) . A ’ v il _.: .
(NN . N . . ,
. D~ E IS .. . > L~
. — s . N . v
‘== ¢ | -
x . , o« L
- . . N ] s . ; "
0 () y e PR -,
Y ) . - . %
H . ] % - B .. -
v - - ~ . ~ - -
1 . ¥ . R PR .
NS . v P
> . ‘ A
b LRI [ i ’ * N . N . ' B
I3 . : - -
Ty - LN A . ©
- ! < . ) A
H _ - 3 d N
.. : N
) )4 4 . . - M
. . ; ‘ .
3 N : - ’ » . »
8 ' . ! . . . . ‘
B H 4 o~ . N e ' .
. ! . .
Ao i & S -
- 1 .
b L .
! e an . . .
. . f
- H ~ * R *
i . , R
. N .- . .
, - . N
. .y . » s .. R v
. L .- . Q ’ .
. R . i
. - ) N ..
v N * . . P
' . . .
o - .
- - ¢ Al ‘
» " - - . ~
. 4 ¥ . *
- N . I . N
., ' 1
i - . N ; an
. 1 . . . . T
. ‘
; .
. . s
. . B N «
; . . . .
s ‘. . * . .
.~ .
Iy N ' .
£, ~ .
R - .
i , . :
N SR iy N . 2 Al - -
T = . . . ) - B
N . . e
Tus . 4 N
=4 he
gty ~ < ; o
5 ' . .
o . ’ - . .
L R . . \ o~ . B .
. . .
o : . . . s M
by - i . .
1 DY B ¢ . B .
< - ' ’ -
g - . 4 " . .
Y v * '
> « - i
ikl . N . : - . . .
.umv A\ . N
" L) . N
S » I - -~ ’ ~ ~
- . , ) i R . .
SUREEE . c ’ . »
‘ S B . - ” s .
. ; > . T n
s o - . ; . : I
2 B i . . . . + . » . . .
Vo . M N [ RN
S B N R . . . . LI - A - TR P s e
KECU . . . g M . ’ . c -5 AN ) o
ot i K . .o oy W N L N - VR A ¥
AR I tta e v Yo, v . N [ \ 13 o B [ e e Y. I I i R F e e B R R T D R A A (T 16




¥

wu,m‘.w‘\.‘.‘ 3.2 Awwu.munwﬂwﬂﬂnﬂ.wwnﬁ.«wﬂ(‘!n Sw§nres s T e T e 2
i SO AN LA G :
L g " ~ < N [N . oLl A
. o i 2 - - AR NS DR *
AR - (XU . .- R e T,
n . ; . . PO ¥ AR
. ; oLt S RN
N . e v, o st «
- . . . . / . . - N N R
. L T S L D - . =~ - % . 4 . At ) .v. - -t R - ~.f.s N N 20
M “ - s .- I oo es men .H&v. - ... Ry...ui Terrir e woaw ».w,o... Cese e . T w -l e T - t..!..!ﬁ.».,,nul..l - d vt ag, 38 e e
. M N T . Pe) v ° \ - .
O ’ : i <t N ,l—lrrj o w07 - . : vo. B
.N - . v * . T
(72 " o= — L. i -, . . . . '
v N ~ 4
LIRS . R Lo R -- P . Y m . .o . . o
., i Lo i . . a0 . . ) . o Y
. / pu g _.....N oy o .o . ]
- L] - . IS . . N ~ . .
_ 192, . o 5 s . I . . “ .
. R A 4 . 0, - . - N -. . K L
.~ S . . . c (3 . , oy S . . SRS _ )
. - . - ' RN .‘» “ o, . Lot
o B . - : Ll N . .
m 6 e ’ s - N , H . [ Iy ! . , N w. /' LIRS n....u/ﬂ. e Te T ) @ .
' L o P
| IR aQ T
~
o

\
.
.

N

) o s, ﬂ . - T — —
-4 P T S r ’ 1 g . %
o L .
M ' . 5 g N ‘ oo
sl o : - =4l
L) ; - = "o (70—
N P} . - . | e ]
= ) i . =
o ' ) =T ? = —==
o ' ' = o | § O
S P . - - ) MC
= . L n : ” = o
: ' ' . - J) )
. ! . ! ) B .
. v — R T
. L \ ™) s
Y. . » . . . .. .z, =
K e S . t SRR
m : T . ==
= . : L -
T ’ <C
I y ©
fosr — RS
Lo L . ) i ' R &M
o . N - - N X S
- . ’ i . ) * L
PR S 4 ; . ' e . . , i
FRN R . R _ . s - .. z o
Sel L e Y TR o . B © . s et T ML e g b Py o e




AND VEGETABLES

-

e To ReMOVE sKINs oF FRUITS

A

" To CUT FRUITS AND VEGE-

- o5 Tevg e .

To REMOVE FOOD FROM. BOWL

’
- >
» ®. .
b N
-~ :‘ .
r
.’ /-
«

>

To LIFT TENDER FOODS -OR TO

RN

To STORE LEFTOVERS OR
FRESH FOOD

-
-
’
- \ ~
a3
S
L
1]
.
.
12
A4
1
- s
[

To STORE GARBAGE__

- TABLES - \ REMOVE COOKIES FROM COOKIE -
SHEET. -
Py - ke 3 - - - -
;"M." ) ‘ i ) B i )
™ . . .
:'IA‘ ) - - - - .
P s
f“ . N -
U IR S0 + - - -- e -
: . - - - . .. -
L L . - . - - L AN
{4‘, - A o
%:‘ . - . y "‘.‘.( .
?‘:, EY ‘. t v kX3
- I3
,: . R . N . N . ?‘
;:u - (‘ .. ,:
v - '
‘. 7 15
. ; - e -
- s L
[ v ; )
. ’
. (' s Laadi > 3
. a—— ’ .(
¢ i PR
- Ly . . . R
. 4 . ’ L
'l
. « . - ..
~ o a
[ A s - «




w e S v D DR N s .t £ IR Vw»,: E e L s S e KN T FECRN TN
; B . .y . N L A [P [ SR s Yoot .. . . PR
. . , Ve J W i . L. L. e - . LN L
« . ! . A IR . ) ) i R N . N .
S . , . ) .
. ’ D] * . o ’ )
. o , . ’ . . ' [EEEN s . . * . .
ks A\ e 0 M
o 2 < e ¥ . . LSRN o - )
. \ P . Lo . ) L : ‘
! . 7 . nt > M < ~ JrJ . - o , -, = B
v o ) v - - . » . ' . . i - ’ .
s w . 'y [ . . . PN ) ' s . .
TR LI Cy . P N .* ’ . . .
. o. : . N Y - S .
2 . . X . . . w c
. . ] ’ LA ] » o 4 ! . . 3 . ’ %
>~ we, ’ ’ . B ) : .
. ’ ‘ i . ] N . _
;o .de" L Co : . . ey, = e oo , ) o
~ N o . . N . ’hnﬂ » D . e .- ”
- . . . * v c ' )
g “F } e oL - . 4 X : . 5 . . R
. a . . . N #
N . ’ PRy Wy . . i , . . . s N
S > ) ’ u
&= . e o TE L ; . :
& T, ' ..,.. y 3 ’ .. . . -, w oy o N . . s i . .
‘ , R R s A . . H . .
L% - do e ot o . g . . o -
v, * . ’
ouw . ) '
. . . [ , . P .
y 7 N . . . . I R . - . & ﬁ.
> ‘N s ‘ » . . P .. . R
- v . i . : Co- -
. . . < . .
w ] ., - ’ N A - - .
, . . . N « . . g ‘v s
= . , . x : S . _
if o i . . oy A 3l
i e ' . : A : . s ’ A ST
L = A R i e . * ' [ . " ~ v : :
4 . | D a (/2] i . Y ' . N - ) .
. > =) . D . T
: . - 0 - . ] e ) . -
M, . L s ot e . m N . e ' . .
2 M ‘ » e . -~ N 4 - » oy . ~ .
5 ’ . . .F . , s M » * . » N . :
L ‘ . . - T T S v . : A
< .y . LR Y o : M . -t T
. . v ] N 1y N . L
N 4 . > - . ' - : cr . . T
o . ) . ' . ' . ! T .
v . A N Y » . [ ] - . T

IR TR

VE FOOD

o

[11]

>

(@]

| o

. L} ) » z Fs ° ! - ) . ) :

& ’ ’ wa Vo vy o . N vl ie
. . . . 40 : . (o)X I
C LY . ' s . N . (@] - ' v ¢ . ’ LI ¢ . - .
L - ’ , a s [T T ' A [ ’ - . 6 ~ o
PRSI TY] ’ ' . . : - [« ' ) ! , B S o
! s . v Voo O X I . N N ' . . . N
wu . . + . = H . U . A , N S
T o C . - oo s s T - . b
3o . . . 1 L ) NEJRI
,M = ' . . QF ? . M Y . . ,

ROM CANS
4

.
4 - - Vet L
N . N ‘ ’ ‘ o ) WX
5, RAO . ) . . « - .- - ST
: v . ® 5® - . T
i ot . . Lo . . "
v s
B : : . T oa | . i
Q¢ N . P Iy V! ’ . ‘
. o ' ' « N
B . A . A v
B T . .o . hr ot °
“wo = \ [N
S L4 - © / ) ' .
. ﬁv fa 3 . , J f
: b P N -~ . 4 [N x » . N ' *
..4 L~ ~ A [ . . o ° < .
2 -tag . » ) . ’ . i N
- oo \ w LI T o
v ) '
s . N = v
. y . s
Tln , . . ’ . . TO ‘
. [ » . v U/ . . ! T
«, . ’ 'y N . ’ ' : ' - .
. (S Lo . . , . . & K , . . « . X
Gile , e o . ‘ N ; . AN N T S
B S R A R R e T T . . . \ . R O N IR . < DA Buv a5 ek TN e Tar % p




Re
vy
- -
-
-
- -
-~
i
.
.

-T0
oLD’

Nw\». A B3 .M\.,. o n.m.,. . - R .,; \ Y S &.. S S A.\,A_‘,J.u .;w,¢ Wy m?w&&ﬂ»?}lﬂniffﬁﬂwcl‘aw.«w:'.ﬂv..ﬁ:.vfﬂ f;;wa‘\wfv».a;k:? o) - rw—ry-no
EN ———— . . ’ ’ N 4 . g % 1 - : PN
> ) . . PR . . . K T ) . S RN
iy , . . v . - , ' : | “ 1 N Y o . r ) -~
. _ Lo o - o i o ,
: ! s : R PN ‘ . .
. ' K . . . R " - N v N
. ) : l.. ' . T '
: . - . | 5 : - ~ C - : ET N
-7 , \ H o - ' e - .
L \ R T R . . -

(N . . T . . - , . -

|

!

i

1

|

L
-
-
-
d
.

- '
’ : . P o P L NS S . T e
N B e e e L e NN S - . )
. [DEPUREE S o) [ —hs . B ! , SN AT . N L . o ) Tt .
e ST . . gtr] N - e <. W\ P . . .
. - . ﬁ - ) ...l » " ~.,\/ » N . . . N
. 4 \ \ WR P ../ W TR [ p./( i D R T . . A 1
o - ~E<E N A N A T ;s N N
. . - Ty \ . . . . P
' . _Kv 3 ..é + H » ) , . R . .
\ . \ [T} . ot e T v N [, ’ . . \
. N om" H . oo T - ) A .
' Tl . .. - . RN
. ' - Y .- e . T
. o ) A Ve oL e . BN
~ B . . - - .
\ . . . .- . , ce el . L \
1 v - ° > ¢
N B . LY
\ . ) - o
) \ - =~ N .
N . ; . . [ nod N P
. 2 e N . - 4 - . 4 . . RIS
L — l’ " . . : » o . A o 3T
. v\ O . . vy } u . Y R N . ,
& O . . ¢ . N ... 3 ‘..,,
W:.»..,-IL e - . ‘ .“~ \ o ./.\.
¢ 2 e - ;e SR N
3 . o . . - . . v, QO N co e
SN [+ 4 . o . . : . AN ¢ L N« TN )
uu...,SA . LI . N \ V.I..~ . v <V. O
g8 R B o B
= . ' * i N W . R4
=e = .. : .
. - Lo ' e o = - coLo
i uy cr e [ e e L o ? . . ot
e . _ o EE U
oo S SN wnA I ' < :
9o . ' N : << ul Sl .
o ' Vo ' . wi o . . o
. ouw N rre LN : . \ NG R 1 ...I..
S o= N : . T= CoN
o | . o=. Ve
RN .. ', . L R T S . A
e s . . - ,
} K3 . B . .o * - "
A \.\R ' W ’ . [ A ) - N " L} .,
,.Wrs 0.-” \ » , - - w - oA * & - '
.mzue.,~ X ../. o ¢ O » ) N NN .
,.WR,T NI w PN R ; o .
LAY )} v . p > .. RN
o ' SRS . . , ‘ . S .
w.‘wR AN RS , DN .. o ’ L .
N ‘o .o . . _ O , . e R
! 11 I > ' oL ' . N . : P NP
. ) \ . m L P PRV
. v — st 3 L i N U .
. . 4 e . RS
«¥ . X
] s . o | ¢ , RS
b . . . - /N ' Wi c . .:,.k/
’ ' ) " ’ ﬂ.ﬂh\w .» w. ' - , .:.,(..,.
» -~ - Al ’ s . L (S o, . TN
. . LL el . [ /;
.‘ N noo ’ CM. st - e \UC
., ; . N <,
O b= . :

E

5 . . .. I ' . . X o . , .

uf\ o L2 - . R . R \ . Y e
N SR £y - PR KA . . N ; AN e RS o T

m.wstf i \..., Uk e e o, e, L A v, N L s LA N N R AR R R T I o v k..@f.. u Rf.,\:rxu,.( wf,n).} "




B
.
; SIS

NG ARE/

C yudeoe oo P 1 yes s

EATER ~ =
H,_"/?

2

B
z

3w g N« iy u..w;"('
DA 3

9

o
o

R *

B
o
.

- ‘P‘ e .

&,
F
Y
.
4

T
i

AR
.

S s

wa

8 wa peat £k ot g
L2

"y

i b

ALargd v
«
B
~4
*

i
i
!
;
¢

PR

aie

R TP

1
A
4

]
\
3.
5 Sk

'
A}
1
X
¢

s

v

H
»
a5 s e

” R PR - VO LE .

'ﬁa‘ b,
. .
- -
o -
! .
{ -
< =4
N
i
.
-
. . p
R
- B
. ¥
M .o
. . ;“
v § ok
L v
Y- . B . » 0 . \x'
¥ P - . .
IPREIe o S PR et . R
— . R 3 o s
L ¥ N I )
Lot B LS . f 1 AR
P . R
c Y - - . - - 5
[ - N o - - : Let
o -

Cormae 34 L e

A -
b he EEE T s . .
e B 3 . - A . " - .
SR H L . - . v . - ‘
o 1] CH o Py - . ; T
R . =% R ! Q » -—— 4
L & % e 1t -
L B F . - ¥ .
oy N (RN e R | A ' %
e - - 2
52l - P e ), =
SEpt B i‘,--“-. poetYeaa -
ot 8| 58 . o
N B | GO "
> . . k3 Yo e
Ald B | PR . X
,};!g B9 - ew
5 <Y . .. T < . - 3
NN Y e ‘ 2
T T A -~ . W4
N S Wt L4
U PO T ~ o,
A N S Y o
4
FRAPARSTAN . PRt
RS -
P A , ’ P
8 ct - LR
N Y
g v =
1Y » RV
K kS EA Y
) 2T
7% : i H
# LS
< . ; Y
‘,J,,'»,‘, (13 s . . . i

E
{




M MY RN RSN - v . A T Y S N T N G T A G S R T ey yrawey DI @Y o PR s € % 178 €0 ” % s n
-1 K . . v . o L B 3 XY R R P, Faye SUUEEUINR A TRt W 8 AT T DR AN R T ¥ e 2 Aot
PR . . , . . KRN o, SN FUTe L AR % % e i e T '.i,p..mwr NP IR0 . o o
ny o N e~ . v oM TR ST TSR ORI RN T S
M . N . w4 - o A DRI -} o
. LW K . s T . o) » S, V- . =
L e - A PR T vy A .
Ja R | -, L LE L0 ey s . P
P .« - — g v PREY S . .
o CUEN f R . : TR % ‘
) o . A . . . e - .
Vel = -~ Loen o Tt . y A Y R s * .
vl R . - - R > I [ —
A . . - Yoo .
s e ,

. N « . - . : <. .
S . ‘ ; A \
30 ’. : ' . . D 1 : T ralt H .

<. . N w0 : R .

. . e ., . - f

. v - N : N . !
.. . .. Ve -y - . ., R} - Dy
: , ] . . C . . N st
4 - e N3 - K D RN R A oA B . - Q. -
MVE VIR 3 P TR -~} i
§ .o ' . N L - 3 .k

2 2 o . : —_— - N : . N /|
+ . . . N . o . . - o, M H
- L , . . T S S A
=+ % . ™ . %, a2 ¢ * N . Bl
¢ . .o \ . te LT v A .oy €. -
; X ) > . . ] A N * Pl DU R - AP ;
‘ . . : et . : o 3o -
A N B - ’ v .o M -, R
e R A v, -
s . S -/ oo
A < R ° - L r
% e— ’ . o
vy v .
. i3 e .
L e
v R f N . . f . O *
Lo : . C “,

, .
oo - ) . .
[N - v - e . . .

13

¢t - ' PR N
7 M - [y
o . . . .. N
N B . ¢ 4
N - . . .
. .. . R . . . -
H
18 N .
. + s
. , i . M
A&A * . . ‘g ‘\-
_:- — . . o . .
Lo s ) Y
. -n— -
R . . i . e d
S e
Ehe i ) N
< . P
‘e .
2 A
LT » a
€« - s - '
o . ; 5
\om— s N R o K B
LR s «J.nw . .
1 . . -——
b . .
_ & S

"
» t N e T
. . [T . - Lk
R -
. . “ . o
Ay * v
. . . ’
. P . ¥ . - .o »
- - * (\ i .
3 . ~
JURSY “w < - )
{ - a
pd ® - N ‘e 0
v(h . » .r - . M 5 R '
M Sovrndl PR e T S v
ﬁ\)«« - . . . - .
[y S = . 4 o,
N B o : T -«
Y53 ot 2 N w ’ .
%v\z Sy s 3,
oY RIS . L. PREEEN . .
R e :
=] . . e
ot N [ ¢ ’
o] . . . . N Lo . .7 3 N
s v . T, B . K
Y oY - e s .
AN . . PR N
‘e 0 . o N . i
- N . . . X
* . R T
. . - . L)
; (R . . R . o
.. * U . N . - [
.-, - . . e
- . . . . -
. PR N . . .
ST K h R . o ' . . . MRS
e A RN Yo . _ . S PR
Ed R EMy Loah ot s e do N PARLL . L . . | IR Y FRRGATESN AP R




& - ] . . R SR TR TEIL N AN Ty s DR OUE F © v woa S v 2 AEE v ed Fe 2, §2RNe,
- . - o, o . . X S e R y .
b, . 3 . s * W I B «m H i o PR L T
v o o ° : LA R
o .
LI ] : ~
w . o .
. - 0 0
: D . >
N P I ] .
. - T )
[ i « Sty
¥ v . §! e S
- & - >
@ S
3 . g
w O : . e ~
N » N )
[N s
" L o o ) y H
‘0 — S
. ..
KB ’ .
R X '
oc y “
B ’ .
e . -
. - o
o - ) . J
- .
> el -+ .
. v .
- . A c.
. R
! - . . . .
; - N d R
: . . . . o @
. . i
. : L4 N
. R .
' . ; A
I ' £ )
. . i a5 ; " PO
. F— R .
! N L8 - .“P .
~ ‘ o eyt , !
’ - ’ -
) . x - . ,
.oy . - »
‘ - h > -
y [ .
i . . . N |
b . . " i
. , . el .
- . . . y
RN . -w . ...hl‘ . L
B ’ - .
. . LA p . .
s .oy a0 . 2
* ‘ ’ . : [ A P S ,
’ . ' Vel N 9 ‘ ’
0 * . N .
- . B : s .

RN
3

—_— . . A . R ‘ . N
- - ’, B ISR P [ .
N s < ' - .
H ‘ 2 . . . N P -
N . . —— .. 4 B - . . .
_— . . . . . -
3 . . . , .
17— ' . - : . v -
W N Lo o » « > » - . i . N
£ . PR IS ~ , . .y .
D wepe ¥ P : L ¥ ,
y - MEFe] - ' > »
- oo : o f T L 7S S .
Ly sy B . i » . . 2N - .
Lo g ot - . « . . 0 5 » g g
K . . . - , . 23K
> l,, . - et . L . er
? v .r,A e X FIN Y
. . N e P . PR . . ' . A Ty Fony
L. « . . o -, . . g i RS L
- . . ,..o o . RS g o~ PR PRy L i 5 At
A~ .. . : A < gk
LT ENR M . — - 4 Lt p ., ~ . W3 it il
- YR ke « v IK Py - [ [ AR
Cr ot . ; e . L T ey F
’ R - . A ot ) ﬁxw bt ™ i N.u!iz o Ium,.,m
R . . [ i N o . Al
. ‘ PRV T - %, W
) PR, e - N
. . . 4 o Voo . ’
- . . R % 4 ..
s v LI o
o * N v - -~
g . . : o -
Ny N - N " . L. , i o
. . N . e K ~ . s )
b S Lot . - ) Co
x,.m..“... o . » RN K .- 1 : g C C,
oor e L - . -, . . .
< . - - - . . -
Le . . . . . - - . :
< A ' R . AN “
~ . 4 o ! . L.
SN ) . IR . : X -
A N A T ‘ ’ . « . . N LN -
BN RN S . { , . . .
A s N S 2 en v s . . . Q. n -, . . v,
o [ o A . ., L s ,a«a Ad e .u: . v ah .;J...: Rt PR R 1 LR SRR R R
A R S TR O N S TR Lo tae RSN el £ I S S ST L AR T o T 0 O o THUL P TIE B T R s B L




OST-TEST

§0RK AREAS WITHIN THE KITCHEN
@ PossIBLE RoxNTs |

e

1. 'LISW THE FIVE WORK AREAS FOUND IN A KITCHEN. (10 POINTS)

&) O
S (O}
(3)

. 40-
NAME.
CLAsS
DATE il
. T

2. INDICATE THE NAME OF THE WORK AREA IN WHICH EACH OF THESE
ITEMS WOULD .MOST EFFICIENTLY BE STORED.

COLANDER

(20 POINTS)

KNIFE SHARFENER

TABLECLOTH

* ROLLING-PIN
CooKLE CUTTER”

- MEASURING SPOONS
SAUCEPAN . -
ELECTRIC MIXER.

B . 4 -"2CUTTING BOARD

R e BtENDER
F EEZER BAGS

: VEGETABLE.BRQSH
 VEGETABLE PEELER
© GLASSWARE
SERVING TRAYS
«DISHWASHING SOAP
“MEASURING CUPS -
,CoﬁfsE POT

L8
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_.--,WORK AREAs ‘{uHrN THE KITCHEN
EOSE”TEST KEE s
<40 OSSIBLE OINTS -

1) SinK AREA ..... )

e Lxsr THE FIVE WORK AREAS FOUND N A KITCHEN. (10 POINTS)
(B Ranee" AREA= _

(@) Mix aRga T S .(5),:-3;»SERv-x,Ns_AREA | .
) (3) REFRIGERATOR AREA - ST
e S
o 2 JNDICATE THE/NAME 01= THE NORK AREA -INMHLCH EA aZZOF
T . THESE TTENS WOULD-MOST- EFFICIENTLY BE-STORED,". (20 POINTS)
SINK AREA. " COLANDER -
. BANE.E_E:BEA “KnrFe SHARPENER ,
§_EBMJN§__AREA TABEECLOTH .
ST mcamea - RoLive Pin
.:'5&-’_; S MIX AREAer COOKI.’E‘CUTTER' . X
T ‘MIX' AREA’ .- MEAs¥\NG SPOONS | |
RANGE_AREA SAUCEPAN .
"MIX AREA © . - ELECTRTC C MIXER <
. MIX'AREA .. - BLENDER '
REER_LG_E_RAIOR FREEZER BAGS i
—MIXAREA - -7 CUTTING BOARD ' ,
SINK AREA . - VEGETABLE BRUSH i |
o 'SINK AREA * VEGETABLE PEELER R )
e T ;E&TQ.LNE_AEEA GLASSWARE -
A “SERVING AREA ’B\Rvms TRAYS t
m “DISHWASHING SOAP R
| | MIX ARER y- MeAsuRING cups | ° T
' SERVING AREA  COFFEE POT- -
—: . REFRIGERATOR FooD, CONTAINERS . — 7
s ' ‘ .
« - 76 N
e | : - : '
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ﬂfx AREA‘§

- 0

!MIXING BowLS‘

OF NHAT ADVANTAGE IS s ORING TH
THAT ¥ou INDICATED? (10 POINTS

EQUIPMENT IN THE AREA

e e e ]

-— -

SAyEs.TIME, ENERGY AND MOTIONS, | :
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IIT. Lesson 3: Cleanliness Within the KitcHen

A. Objective: o )
1. . The student will be better able to practice procedures
_ ‘ nwdedton'aintainacleankitchenarea
" B. Generalization: ' ‘ \ : e
1. Cleanliness in the laboratory and at home helps preven
the spread of germs and contributes to the- “appetite |
-appeal of the food prepared '
N _, C. Pre-test . S b
/ D. Leam:mg Activities:
.
- ‘ 1. Discussion Why are cleanliness habits desirable?
s
N2
3. Microscope Lab: In pairs, observe microscope slide of )
chipped plate, soiled dish cloth, soiled.fork, hair, -

- fingerprints,
S 4. Teacher lecture Demonstration: Proper cleaning of oven

top of range, refrigerator can opener blenger ‘electric
mixer, dishwasher

Complete worksheet . . . 49

/"5 . © 5. Discussion: Why is cleanliness important in;ﬁhe kitchen

Iab? Role

play good/bad cleanliness practices.

-.. 6. Fill-in Story 4

N

E. Posttest ..........¢...,c....,.%..53

. F. Further Activities: . ° ‘. R A .
o 1. Observe or discuss kitchen cleanliness of sémeone ]
- - ih the kitchen. How' closely ;:loes the person follow -

cleanliness rules? . HEL T '

G Suggested Resources Y e

’,
Z0

— s . o

L Films RO wL
' a;. "Sanitation "Rules Make Sense" and ; Lo
N - .

- b, Sanitation Why All’ the"Fuss. . : O
| : ‘
Available ’from National Echxcation Media Inc -
f{,u . ) 4
. a \
o . P - -
3 P 5"' S K ) R -
e o
~ : e Ny
Lt '*".\' : ' -
Ld o “
. -« - . - e ' {
- : 5% - < wt .
o oo -
. . :-‘. L .
o ‘ P A'»:\?‘ji . ; -‘:,‘ .‘1.1":}‘-\
. K A % . .
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- S Al .
_ * Notes to the Teacher: . 4
R R 1. 5When giving either the pre- or post-test to a educationally
. Ve blind' student, instruct the student to place a whole
' . . braille-cell instead of an X in front of each question he/
she can answer 'yes" to. - )
2. To prepare slides for microscope lab, put a drop of water
. .. on the slide plate. Put hair (or whatever) on the slide
-and’ cover with cover plate. If you have problems, ask the
school biology teacher fof assistance. - o
[ - N s N o - ¢ — « K
3. Before the educationally blind student begins to complete - .
. the "Whistle While We Work" story, instruct hi/her to use
. fa separate-sheet of braille paper.- On this sheet list .
- each mmber with the correspon sponse té the fill- e
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DIRECTIONS:

PLACE AN (X) TO THE LEFT -0
WHICH 'YOU ARE ABLE TO ANSW

s

F EACH QUESTION TO

~ 2, 44 kY
' SLEANLINESS IN THE KITCHEN : NaMe __ % . .
RE-TEST CHECKLIST - %LASS R, ’
. B ATE - .~ %

ER YES

L

 HWORK ON .
THE OTHER HABITS UNTIL YOU CAN' CHECK EACH ONE,

-

1. Do I KEEP MY HAIR FASTENED BACK NEATLY WHILE

a Sy

—— 2:

WORKING WITH FOODS.. , :
U0 I WASH ‘MY HANDS AND CHECK MY NAILS TO MAKE

" SURE THEY ARE CLEAN BEFORE BEGINNING WORK? .
Do .I WIPE MY HANDS ONLY ON A HAND TOWEL OR PAPER

- 3

TOWEL?

-

b, LDn 1 KEEP MY TISSUE _PUT_ AWAY WHILE w0RK1NG9 Or

-~

IF IT IS NECESSARY JO USE IT, DO

L

. BEFORE™ WORKING AGAIN. ‘

%

WASH:MY HANDS -

N

Do I WeAR A cLEAN APRON WHILE‘WORKING7 oo

- \ 'SOFLED UTENSILS OR SCRAPS ON A PAN OR PAPER?

IN COOKING? v

I Use Tgs SMALLEST NUMBER OF 'UTENSILS NECESSARY

| AMt}’SHQBgENING THE WORK OF. CLEANING BY PLACING BT P

I WASH THE SPOON AFTER TASTING" F00D7

8, Do

"‘Do I use a PIECE OF, PAEEB Qg A BRUSH_INSIEADNQE___.__iph_‘
" MY FINGERS IN GREASI G PANSY . . , o

s

. POSSIBLE? " 2
. Do I CHEgK THE CQUNTERTOP TQ MAKE SURE i 1s:

Do I Use CLEAN; HOT§E‘QAP¥-WATER 70 WASH THE -
DISHES AND THEN@RIN IN.CLEAN,, SCALDING WATER?"

Do I WASH GLASSES—FIRSTJ SILVER.
THIRD, "AND ‘COOKING ’ UTENSILS LAST?

DO I SWE;P THE FLOOR RAISING AS LITTLE DUST AS R

-’v .
4o

gECOND, CHINA - & g

-, N

SPOTLESS

» JWITH PAPER OR DISPOSABLE BAGS.

'./DO I EMPTY THE TRASH BASKETS AND RE LINE THEM

"

4

Do 1 MAKE SURE ALL GREASE AND FOOD PARTICLES ARE' -
'REMOVED FROM THE RANGE Top.,; _ R




45 -

- — 16, Do I wasH THE CAN OPENER AFTER EACH USE TO PREVENT
: ©_ BUILD-UP OF FOOD PARTICLES AND RESIDUE? . .
- ’ « —— 17, Do I WIPE UP ALL SPILLS IN THE REFRIGERATOR ANgFI”.
U WIPE THE DOOR TO REMOVE ANY FINGER MARKS ON IT?g.
© 02— 18, Do I SEPARATE AND WASH ALL WASHABLE PARTS OF THE
BN " BLENDER? Co e
"N 19, Do I cHEEK THE OVEN FOR SPILLS AND CLEAN-IT AS
o ' SOON AS' THE OVEN IS COOLED? ‘ ‘
. —— 20, Do I TAKE A FINAL CHECK OF THE KITCHEN T® MAKE
. SURE THAT EVERYTHING IS CLEAN AND ORDERLY?
3 - ' .
Q@‘ ‘ N . » ’
] v ? ! € b
. i [
o L
. ( ’ ’
L 2 - ,”; . s _ o
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™ Nave ¥
- -CLass™
DATE

; CLUES FOR A SPARKLJNG*CLEAN KITCHEN
- ™~ v
You HAVE PROBABLY HEARD THAT AN OUNCE OF RREVENTION

IS WORTH ‘A POUND OF CURE. WHAT THAT SAYS ABOUT NORKING IN
THE KITCHEN IS THAT BY THINKING -AHEAD, You CAN SAVE. SOME
CLEAN'UP TIME WHEN YOU FINISH. THE. FOLLOWING SUGGESTIONS
CAN ASS}ST YOU JIN HELPING YOUR KITCHEN SPARKLE. .

-

‘1. BeFoREe You BEGIA, ASSEMBLE ALL THE, NEEDED
_ INGREDIENTS AND PLACE THEFON A’ TRAY. |
2. As'YOU FINISH USING THE HNGREDIENTS NEEDED IN-THE .
 RECIPE, RETURN EACH TO THE TRAY, WHEN YOU COMPLETE
THE ENTIRE RECIRE RETURN NLD INGREDIENTS To THEIR
PROPER PLACES, = = - o '
IF YOUR REGIPE CALLS FOR INGREDIENTS WHICH MUST BE
. SIFTED O POURED, DO $0 OVER A PIECE OF.WAXED'.
PAPER OR TRAY.” THIS WILL KEEP AVY ACCIDENTAL

SPILLS IN ONE PLAGE. !,

b

. THe SINK I$°4 HANDY PLACE TO'PEEL POTATOES. TRIN
CELERY., HUSK CORN, -9 DO -A NUMBER OF GTHER MESSY JoBs.
 WHILE THE FooD 15" COOKENG -GR BAKING? WASH THE,

.ZUTENSILS ‘You HAVE JSED OR RINSE“AND- srAcn;gﬁEM..
PRI S 2
,:~~N0-MATTER "How CAREFUL YOU ARE WHEN'woagxmg INTHE -~

KITQHEN, Yol ARE STILL APT TO HAVE AN OCCASIONAL SP}CL._
Keep a CLEAN' DAMP CLOTH'OR SPONGE HANDYZSO'YOU CAN wgPE

”“-fZUP SPILLS RIGHT AWAY. Not ONLY IS 1T, EASIERJTO CLEAN LI

K.,gr

—

’.; ':FRESH'SPILLS, Ry ALSQ REDUces THETCHANCE ON AN AcchENT. /,j

RN .
. /_:»’-,d
. .
~

. -7,
.

) /.’/'*f, ST e
. ST e
> o Fa, e




EEEBY“RUNNING THE PALM OF YOUR HAND OVER THE SPILL AE@E, You

. CAN MAKE SURE.YOU HAVE DONE A 600D JOB OF CLEANING uP,

o . - THE COUNTERS SHOULD BE CLEANED -AFTER THEY HAVE BEEN #

3 USED. ONE EASY WAY TO BE SURE THE WHOLE SURFACE HAS BEEN

. . NIPED IS. TO-OVERLAP EACH STROKE. WITH A CLOTH. OR SPONGE

RINSED IN HOT, SOAPY wATER AND WRUNG OUT, BEGIN AT A BACK

J ’.'CORNER QE THE COUNTER. WipE STRAIGHT TOWARD YOURSELE ,
UNTIL YoUu- Rgpcn THE COUNTER EDGE: NOW- - MOVE YOUR dAND ONE.
HALF THE WIDTH OF THE CLOTH OR SPONGE AND WIPE To THE BACK.

EDGE OF THE COUNTER. CONTINUE 'MOVING YOUR HAND ONLY ONE

. ey
- -
e
£

-

.HALF'THE WIDTH OF EACH STROKE, MOVING BACK AR FORTH UNTIL »

’ " YOU' HAVE WEPED THE ENTIRE -COUNTER. - IT Is.A 00D IDEA TQ

R RINSE THE gLOTH OR SPONGE EVERY ONCE, IN AWHILE T0 KEEP T

; . . "FRESH., A-SECOND TRIP OVER THE COUNTER WITH THE CLQTH RINSED

o IN CLEAR “HQT WATER AND WRUNG OYT- TO ALMOST DRY WILL = > - /

o :_ELIMINATE ANY STREAKS OR®SROTS THAT FORMED: - o < : N

i xx' . MosT- HOMEMAKERS~E4ND [T EASIEST TO .HAVE A REGULAR-: .

- CLEANING SCHEDULE, A’ DAILY: WIPING W}tt‘KEEP’APPLIANCES )

A fAND COUNTERS cLEAN. A Goop TIME TO DO' THIS. IS. AFTER WASHING ; .

' ) THE DISHES BEFORE LETTING THE HOT, SOAPY WATER OUT OF THE " ,,\/‘\\f

. SINK. CHECK, THE REFRIGERATOR ONCE A uEEK...(SET .A.SPECIFIC .
DAY S0 IT: BEcomEs A HABIT)- _ D1scarD LEFTOVERS THAT hAVE

L o NOT BEEN USED AND WIPE UP ANY SPILLS.' ONCE A MONTH CHECK TO

© T USEE IF THE FREEZER.Q>EDS DEFROSTING, ALs;:EHECK THE RANGE:"'IF

S TN bLEANIN§ IS NECESSARY; BE SURE TO FQLLow-THE.MANUFACTURERfs -
o ‘DIRECTIONS. . - .:?’:‘::' T

e g ) g o - - ' ' ‘. I‘;
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\ . v - 3 ' . . ‘
. . .

ﬂISHES MUST ‘BE DONE DALLY. AND SOMETLMES 'SEVERAL TIMES'J
A DAY, To KEEP THE JOB AS ENJOYABLE AS POSSIBLE, DEVELOP-*

b ]

- SOME - G0OD HAﬁ%Ts. . - v ]

L HAsHING: STACK AND ORGANIZE ALL DISHES, GLASSES, -
_ FLATWARE, AND PANS BEFORE BEGINNING TO WASH. A .

. RUBBER\MAT ON'THEABOTTOM OF THE sxug(s) AND ON THE
DIVIDER BETHEEN SINKS WILL' LESSEN THE CHANCE OF .

. * -*  DISHES SLIPPING AND BREAKING. A RUBBER c0A\§£>,

. oo /f“‘ 'DISH.DRAINER LS A HANDY ADDITION ALSO.

L : ¢

- —

USE"A SOFT SPONGE OR CLOTH TO CLEAN THE
INSTDE OF GLASSES. IWIST AROUND ANL AROUND TO o
\); ~ " CLEAN THOROUGHLTT—~BE SURE NOT ‘T FORCE YOUR HAND e
_ . 'INTO THE GLASS AND RISK BREAKING IT; HASH ALL ITEMS
S IR - INSIDE AND OUT, BACK §¥DE AND FRONT. PLACE FORK TINES
i /)’ ' SRS KNIFE POINTS'FACING DOWN IN A DESIGNATED SPOT OF
S I 'w‘ fHE DRAINER._ REMEMBER TO SEPARATE AND WASH -
RS ,LNDIVIDUi;LY ANY SHARP * OR POINTED UTENSILS.

"

N w«  EvERYTHING SHOULD- BE'RINSED IN HOT WATER AND
. L LEFT TO DRY, " ‘

-2 e > . ‘ ( -
Co 'E>>. S 2 URYING: AFTER RINSING EVERYTHING IN HOT WATER YOU // :
; | QfY ALLOW DISHES TO AIR DRY OR Yol MAY, CHOOSE TO . - - 1 .
- L TOWEL DRY. Using A, CLEAN, DRY TOWEL: GENTLY: THIST )

T E TOWEL DEEP INTO THE. GLASSES 1O WIPE INS{DE. Ir
. YOU HAVE MANY‘DISHES TO WHPE YOU‘MAY HAVE TO USE MORE
- " THAN ONE TOWEL... EMAKE SURE THE DISHLS AND SILVERHARE

cenET o ARE\COMPLETELY‘DRY BEPORE PUTT(NG THEm AWA? B S
el TR Yed S S e

B

. . .
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Imuﬁs"EOBXQUI_QlLQ T SRR " -
- 1. PracTice WIP}NG OFF THE COUNTER¥+= © T
. L 2. GIVE“THE PERSON RESPONSIBLE FOR WASHIN§ THE _ < .
| . DISHES IN YOUR HOME A WEEK s VACATION FROM — - T
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7 DIRECTIONS: __»,ELWCE"A&”(X) TO.THE LEFT-0F EI) ESTION T0 o

SN e e wnwu ARE"ABLE T0 ANSHER | YES R
P I = o E ‘::/ T LT

v l»*- Bo TREEP WY HAIR FASTENE‘D’BACK NEMLY WHILE. ~ -~
: ‘-_—_-.;; WDRKIN&WITH:FOODS Y P

. —
e T e L - -

.‘,q

* z 4 e . " / /— - .
s - 2 “Bor I“WASH MY HANDS N D.—CHECHY NAILS 0~ MAKE P
R _S.URE THEY ARE” CLEA “BEFORE “BEGINNING WO/RK') - "

- “e - s

.
ren

."’

| : . 3 ~Do 1 gm& My HANDS:%NH;@N @EEOR PAPER =

g
. . A T [ Sei . ..———A—‘ -
1. N -

..—‘ = ’-”« / = - -
/'.- . — T

e AN 0~f—KEEPT1Y TISSUE BUT AWAY mm_? wam(me’?f R -
SERCIPE o FEIFE Is,mssmv“ro USE _IT, B0

.o ) / T e LT e et
gLy 7&- Do-I-use~TH 'SMALLEST NGMBER-OF UTENSILS NECESSARY -~ "= |
s g IN'Z-COQKING; T g i

-~ _ WASH MY.#ANBS L

S '-BﬁEORE“WORKING AGAINZ= ™27 e ol Ch T
g o T S ST TS - T et T a7
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£ DB USE” CLEAN, “HOT, SONPYSHATER: To WASHITHE— S
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. ;2. SOON AS:“THE OVEN IS. COOLED

0 BT TAKE A FINAL CHECK OF THE

EEMC N ey
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- "SHRE “THAT EVERYTHING -1S CLEAN A
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ISBHECK THE OVEN FOR §P£LLS

0L :SEPARATE AND WASH ALL WASHABLE PARTS OF THE
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\ G. Suggested Resom:ce‘

. nE

IV Lesson 4: Phasurenmt
A Obj,ectives ‘ .

<

5
1.. The student will be better- able to & lect identify, and

use' the following measm'ing utensils: dry measuring cups,

-liquid cups, spoons.

2. The student willshe. better able to differentiate between
" methods of dry and liquid feasurement.

3. -The student will be nnre aware of the need for accurate )
measurenment.

B Generalization -

2 v

.

.o 1 Proper measur:lng techniques lead to a better assirance of
‘ recipe success. ' , i

C. Pre-test 56
.

D, Leaming Activities: o r e ‘
‘. 1. Infonnation Sheet (Vlsually impaired student) "Pourlng
2. ’?ggcher Lecture - Demnstration Proﬂerneas{rring techniquz
3 ‘Practice Lab: Maasurjng' ingredimts and.malongcﬁudfge e
/ 4, Ié)nisc:ssion g m axt:ise?a need for propej measurement
E. Post-test” . . . e = w F e e s L. 64
F, Further Activities: '

“ - ; , :‘ v :4 .‘
\!/’ B Conpare standard neasm-etmts to metric measmeumts. How
will the change affect recj.pes?

. L’/ - - -
s . ) % - K ’ 4 ”
1. "Prerecorded Instructions for Teaching Food Preparation

Skillse (Measurement)". - Department 6f Home Econdfnics
., Edmation, Oklahoma State University oy

% l\ptestotheTeacher I _ ,': ot

1. Wl)é giving the pre- and pogt-test to.‘a educationally blind
" student, have.the’s t list items from Question One on
I . . a'separate ‘theet of b raille paner

/" ”




MEASUREMENT

1‘

3’ EXPLAIN THE DIFFERENCE BETWEEN MEA?gR
BROWN sueAR, AND~POWDERED SUGAR.,

PRE-TEST T
40 PossiBLE POINTS

GIVE THE CORRECT PROC
QQME THE
0 POINTS)”

e
"

-

—

‘ . NAME

CLASS

"DATE _ ‘

DURE FOR MEASURING THE FOLLOWING,

UIENSILS ANQ OR EQUIPMENT THAT WOULD BE USED.

..ﬂ

INGREDIENIé-

IR

i

»

1/2 C. WATER

— "y

2 TBSP. VANILEA

- 174 Tsp. SALT

{
‘

Jds

LY N

o ‘EXPLAIN How(}ou WOULQEMEASURE 2 1/2 C.- oF*

SHOULD FLOUR BE

.4-’ -

-

)

- . Tt ——

_— .. - A

.- -

sEggEﬁ@AND WHY? :

9 ~ N
;Ldbk.‘_WHEN

(5 POINTS

e - i ’
ING WH

;TE SUGAR;
POINTS : '
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PEAS&REME T
RE-TEST
10 POSSIBLE POINTS

1.
0 POINTS)

GIVE THE CORRECT PROC
q%ME THE UTENSILS AND OR EQUIPMENT THAT WOULD BE USED,

.. Cy E—
P

\.}&g‘

Fer

NAME

LASS »

: ATE '

DURE FOR' MEASURI

./_.

NG THE FOLLOWING.,

‘»

INGREDIENTS oHTO. . LS_AND/OR
- SOREREAIS, nguaa . TR
' . ¢ SET : L MEAS-
172 C. Water | SER‘SXCEEXEB URING Cap
. ' BEND TO CHECK
AT EYE LEVEL, T T T
. o~ )
Pour VANILLA 1 Tesp,

-2T§sP.vAN1LLR

i

INTO MEASURING
SPOON UNTIL
ULL; "REPEAT,
0 NOT POUR

- OVER MIXING

BOWL ,

MEASURING _
SPOON

7

—
_,’_1_/,,,9:13@,- SALT |

it

_ UNTIL OVERFLOW- |-
ING; LEVEL WITH

Do noT| .

- DO OVER MIXING

POUR SALT INTO _
MEASURING SPOON

SPATULA,
BOWL.,

1/4 Tsp, Meas-
_ URING SPOON

b

-

»

7

"SIFT FLOUR, SPOON. ST

.xﬁgl& SVERFLOWING.

LR

‘IEXPLAIN HOW YOU-WOULD MEASURE 2 1/
. SHOULD -FLOUR BE ‘SIFTED AND WHY.

C.
POI

ETED FLOUR INTO 1¢C,
EVEL WITH -SPATULA.,

..
OF FLDUR. - WHEN
NTS) | - .
EASURING CUP
EPEAT FOR

FLOUR SIFTED BEFORE MEASURING BECAUSE PART“

;LAéCLES ARE MADE SMALLER AND MAY BE " MORE" FLOUR THAN YOU
EED.

56A

,A
Cx




. WH1TE SUGAR = SPOON INTO MEASURING Cup UNTIL OVERFLOWING.
. " ) EVEL WITH SPATULA.
£ ROWN SUGAR = PACK INTO MEASURING CUP, - : ]
~, ["OWDERED SUGAR~" SIFT, ‘FILL’ MEASURING CUP TO OVERFLOWING,
2 . LEVEL., .
" ARSI ® o8
t-
. . * oy
. x ! §
‘ L S
. . ._“:: ” ' ) 4' » \' . g /z.£ . ..
5 | . L 5 . - ST ' . m"" . :'4-":
S -
3 L g
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3, ExpLaIn THE DIFFERENCE BETWEEN MEASURING WHITE SUGAR;
BROWN SUGAR; AND POWDERED SUGAR 6] POINTS)
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57

WHETHEB YOU WANT TO MAKE A GLASS OF LEMONA\E; SOME
’ ,CHOCOLATE CHIP CObKIES; A TACO CASSEROLE; OR A COMPLETE
MEAL; YOUr MUST KNOW.- HOW TO MEASURE INGREDIENTS. SINCE

TO LEARN THE CORRECT PROCEDURE FOR MEASURING BOTH.LIQUL
AND SOLIDS. : '

-« INGREDIENTS MAY BE EITHER LIQUIQ OR SOLID; YOU WILL NEED!

S

. i} , .

. - .

N .

. - . . . A * LY PR
" N . ~o e

A » \ . . . -
LS 5 ) B
-~

’ L4

Yy BeFoRE LEARNING To MEASURE LJQUIDs, YOit MUST MASTER A

THE TECHNIGUE OF POURING. THERE ARE THREE\HETHODG wHICH MAY |
‘BE USED: " THE SENSING METHOD, THE WEIBHT METHaﬁ: OR THE N
FINGER METHGD, THE GHOICE 15 UBTO You, BUT, IN EACH
‘\CASE; IT TAKES PRACTICE. o A
l THE SENSLNG_MEIHQD IS BASED ON THE FACT THAT
) COOLNES§ OR’ WARMTH OF A LIQUID 1S "TRANSFERRED To
T\1~" THE OUTSIDE OF A. C0NTAINER. START BY "PLACING*
YQUR HAND AROUND A GLASS OR CUP. PLACE YOUR INDEX
FINGER HE OUTSIDE OF THE .CUP AT THE LEVEL YOU -
o " WANT THE LIGufb TO REACH.. _Stowey POUR {iE LIOUID
AT: ' LNTO THE.CUP OR GLASS UNTIL YOU FINGER CAN\EEEL THE -

. WARMTH OR COOLNESS THROUﬁH THE CONTAINER, WHAT

<

-

T

S METHon7 -

/

*~\V 2 FoR THE uﬁlﬁHI_MEIHQD, THE DESIRED AMOUNT OF LIQUID .
(IN CuPs, - GLAGGEs, OR OTHER CONTAINERS Is JUDGED BY

~ %

- . . .
PP : .- S
e, R * :-." X 93 ya
(T’A b ‘ B - 8 N8
. v . *

' .
%'“’ « "‘ ' _ ! ~‘

\‘4 TYPE OF CONTAINER WOULD BE A ’'GOOD CHQICE FpR THIS L

e/'

?




"d;"

g IR | R
. o ’ v \
THE WEIGHT OF THE CONTAINER,~ s S
3. " IN usInG™ THE‘ELNGER_MEIHQD BEGIN BY HOLDING TﬁE‘

~ ALWAYS WORK CLOSE TO BUT NOT DIRECTLY OVER THE MIXING BOWL

‘gsGLASS OR cup IN YOUR'HAND WLTH YOUR THUMB AND MIDDLE
FINGER INSIDE IHE CONTAINER AT THE DESIRED LEVEL- OF

THE LIQUID. _POUR, SLOWLY UNTIL rﬂ% LIQUID ToucHE§§ e
THE TIP Of YOUR~INDEX FINGER.‘ ol Sl d ,f\*

”

T

e.q.o" by
A

o mdrv‘

LET S TALK ABOUT SELECTING AND USTNG OTENSILS FOR
.MEASURING LIQUIDS. WHEN YOU HAVE BEEN WORKING IN THE KITCHEN
FOR A WHILE, You MAY\PINg THAT CUPS AND MEASURING UTENSILS i
WITH HANDLES ARE EASIER TO USE.v ALSO; YOU MAY DISCOVER IT s.
IS EASIER TO POUR FROM A LIQUID MEASURING CUP THAT HAS<A ’

LONG NARROW SPOUT. A COUPLE OF TIPS TO REMEMBER ARE TO -

WHLN MEASURING TO MINIMIZE SPILLING,AND TO REST THE MEASURING
SPOQﬂ% OR CUPS ON THE COUNTER TO HELP KEEP‘THEM LEVEL. SOME |
OF THE UTENSILS YOU MAY, USE TO MEASURE LIQUIDS ARE DISCUSSED

AS FOLLOWS, (THESE "ARE" IN ABDITION T0 THE GLASS'LIQUID MEAsuhrwd
CUP) ..' N , .

v
¢

( R . >
At ) .f\ B

»
1

-

£

1 A METAL OR PLASTIC MEASURING CUP WITH GROOVED LINES:

THLS £UP WILL HAVE TACTILE MARKINGS ‘AT 1/4 cup,

-~

1/2 cup, 3/h cur, anD 1 cup,

WHicH PouRING. TECHNIQUE(S)

. WOULD. YQU USE FOR JHIS MEASURING CONTAINER7 ﬁu‘

A_GBADUAIED_MEASDRING_QUE GRADUATED MEASURING ‘CUPS

- QUANTITY WHEN FULL, SUCH AS 1/4 cup. PLACE THE ..

. &Uw e

TP oF THE FINGER I8 RESTING ON.THE TOP EDGE. POUR .
SLOWLY UNTIL THE Liquis" TOUCHES THE FINGER. il

\ .’ , . - e

1", . T Co . . 94_ . ‘ 'mz.’ h . ’_‘r

. 1.
L e e .

COME IN DIFFERENT SIZES, MADE TO MEASURE ONE SPECIFIC /:>

_ INDEX FINGER AT THE. LEVEL-DESIRH)MAKING SURE. THE. . | -

-

. ¢

-

.
i

-
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»
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' A MEAsuaiﬁﬁ;sBQQus METAL MEﬁSURING spoons COME IN "
. 'f’. ;: o ' s1ZES'OF 1/4 Tsp., 1/2 TsP., 3/4 TSP 5 >l TSP., AND. '_f
AL 1 IBSPIL THESE SPODNS CAN BE-BENT so THE BOWL OF THE .
EE L *SPOON.IS AT A RIGHT ANGLE TQ THE HANDLE., By KEEPING
' coe B o uraurns ysED &N WIDE-MOUTH CONTAINEga' You cAN !
: Vet SIMPLY LOWER THE BENT SPOON INTO THE LIQUID AND LIFT
Ty [:ﬂl’. - THE s;QpN out’ FULL AND LEVEL- ,ANOTHER*METHOD IS -
S .. i, TO PLACE YOUR INDEX FINGER OF THE HAND HOLDING THE(;a\ °
.. BOTTLE: OVER THE BOTTLE OPENING T CONTRQL THE FLOW . ‘
" OF THE LIQUID, THEN SLOﬁE;APOUR THE LIQUID UNTIL %ﬁ%ﬁf

. .THEZWEASURING SPOON 1S FULL. A _

. : . DAL ¢ . 3}

q ,,"“LL.zHQw DO YOU MEASURE SMALL AMOUNTS; SUCH As A DROP OF FOOD
COLORING? SOME\%DTTLES COME WITH A “DrRoP” TOP IN ORDER THAT

. JUST ONE DROP OF LE?UID COMES OUT AT A'TIME. OR vou MAY o .
':L,//' DIP A GLEAN TOOTHPICK INTO THE 'BOTTLE - "OF FLAVORING OR COLORING;

S " AND THEN GENTLY STIR THE SLIPPED END OF Tua TOOTHPICK THROUGH o

| THE MIXTURE, * .- "~ - - T
oL i, N W S

R S WHAT‘ﬂBOUT HoT LIQUIDS’ BASICALLY HOT LIQUIDS ARE L1

¢
v

.MEASURED IN THE SAME MANNER AS COLD L ulIDS, MITH SOME PRECAUTIONS.
- A, ‘.‘.'CARE MUST BE TAKEN THAT THE FINGERS D NOT COME mfo GDN'I”ACT
| “WITH THE HOT SUBS'FANCE. IF A RECIPE CALLS FOR BOILING WATER; “
| THE SAFEST WAY IS TO MEASURE IT BEFORE You POUR IT INTO THE\Q

X - '1 . 71.,;'
PR

v I
~
B 3 A
PAN - K g o * B
' . Oy kg - . ‘ ‘e PR i
> o, , . ) o P . o, -
o . . . P R ’ Rt ‘

e S A- DIP METHOﬁ' AGAIN; 33 IS EASPER’IF TﬂE~INGREDIENTS .
N L IN WIDE MOUTH—CONTAINERS. SIMPLY pIP ? s

oo r
. A8 I
a7 o 4
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| V0
2 . . . \
¥ . N R , '
! THE MEASURING CUP INTO THE INGREDIENT UNTIL THE
;e , Cup IS OVERFLOWING. THEN, WITH THE. CUP HELD

NROVER THE CONTAINER OR A PIES; OF WAXED PAPER,

"--u/ t
SLOWLY SLIDE THE. STRAIGHT EDGE OF A SPATULA
KNIFE OVER THE TOP.OF THE CUP PUSHING OFF THE
. EXCESS. WITH YOUR INDEX FINGER, LIGHTLY cneck
' FOR ANY HOLES OR BUMPS IN THE TOP SURFACE,
H'B.’ SPOON METHOD: DIP THE MEASURING SPOON,INTO

THE CONTAINER OF DRY INGREDIENTS. MAKE
A HER%ING SPOONFUL, LEVEL THE SPOON AND eAECK
THE TOP SURFACE 'AS INSTRUCTED ABOVE. .
2. SeaSonines:
. For SALT, PEPPER;LOR OTHER DRY SEASONINGS; POUR
.A SMALL AMOUNT OF THE SEASONING INTO THE PALM OF YOUR
HAND. THEN USING THE DESIRED MEASURING SPOON; FILL,
AND GENTLY LEVEL IT, DISC&RD THE EXTRA SEASQONING AND
RETURN THE MEASURE SEASONING TO THE PALM OF YOUR HAND .,
USING YOUR THUM AND INDEX-FINGER; PINCH A SMALL
AMOUNT OF THE SEASONING AND SPRINKLE IT OVER THE FOOD {/
‘BY RUBBING THE TWO FINGERS TOGETHER. If you ARE SEASON N
YOUR FOOD AT THE TABLE, SHAKE THE SEASONIN;/ONTO YOUR
HAND FIRST TO DETERMINE HOW FAST THE SEASOMING . IS

\

—/COMING OUT OF THE SHAKER,

MMMMEM L B

1. EXAMINE AVAILABLE. LIUQID AND DRY MEASURING UTENSILS.
2. MAke LEMONADE - USING A DRY MIX.
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1. BernARD, E. “SucGESTIONS FoR Atning THE Brinp,”
New York: Afierican” FoUNDATION FOR THE BLIND, INc.
2.. THE HoME SERVICE STA??'OF THE\SUBLIC SERVICE COMPANY
0F - COLORADO, "mummwmw_m
THE_ViSUALLY HaDicAPPED HoMemAkER,” DENVER; )
© Adthor, 1974, ‘
3. "IT IsN'T ALWAYS EASY...But IT's PossiBLE.”
AVAILABLE FroM THoMAs J. LipTon, INC., 800 SyLvan:
" AVENUE, EneLewooD CLIFFs, NJ 07632,
Y, SCHROEDER, R., AND NILLOUGHBY, D. "

OF THE BLIND.,
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MEASUREMENT ’ “ Name LR

LAB SHEET c LASS
. . ‘ CDate .

{

AFTER VIEWING THE TEACHER DEMONSTRATION, THE TEACHER
; " WILL DIVIDE THE CLASS INTO LAB UNITS. ITH YOUR LAB PARTNERS,
- GO _INTO THE KITCHEN LAB AND PREPARE THE FOLLOWING USING THE
METHOD DEMONSTRATED: . ‘

. 5 SQUARES.UNSWEETENED CHOCOLATE '
- : B TABLESPOONS BUTTER OR MARGARINE
1/2 cup CcorRN sYRUP | >, \
1 TABLESPOON WATER ' g
1 TEASPOON VANILLA =
1 Pounp CONFECTiongs’ SUGAR
1/3 CUP NONFAT DRY MILK
1/2 cup cHOPPED NuTS .

il

1, MELT CHOCOLATE AND BUTTER OR MARGARINE IN TOP OF DOUBLE
BOILER OVER BOILING WATER, )

2. .. ADD" CORN' SYRUP, WATER, VANILLA, AND STIR,

‘3. SIFT TOGETHER CONFECTIGNERS’ SUGAR AND DRY MILK. App
GRADUALLY TO MIXTURE IN DOUBLE BOILER, STIRRING CONSTANTLY
UNTIL sModTH., : '

. REMOVE FROM HEAT, ADD-NUTS, AND STIR,

4
5. POUR INTO GREASED CAKE PAN.
§
7

+ MARK INTO SQUARES WHEN MIXTURE HAS SET,
. CUT WHEN cOOL AND SERVE,

.
J -
- [y

5,




UTEN§
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LR ' KT - o N 63
. . .
°

BELOW; XPLAIN EXACTLY HOW EACH WAS MEASURED AND WHAT

ILS AND OR EQUIPMENT WAS USED,
)
e ’* .
I \ °
o I




EASUREMENT ’ ' NAME
g% SSE-TEST CLASS
= 0SSIBLE PoINTs DATE
A\ .. ; S % . ! ’
- 1. EXPLAIN HOW THE FOLLOWING WOULD BE MEASURED. I?ggunt‘
WHAT EQUIPMENT AND/OR UTENSILS YOU WOULD USE.,
//POINTS) L C .
. : 1 C. soLID SHORTENING: .
) . ~ ) v .' : ) .
s \ . o ,,‘. - x . . P
1/2 C. Liauip COOKING OIL: ’

>

_ .- 2 TSP..WATER
3/4 C. POWDERED SUGAR:
. - - . 4
{ - "1 1/3 C. BROWN SUGAR: . - ‘ ,
‘1 C. WHITE SUGAR:

y 1/4 TSP, .FOOD COLORING:

4

POINTS
}

2. VEY ARE s;ANDARD MEASURING UTENSILS USED WHEN COOKING?

-
v a

100




MEASUREMENT

ESSEOTEST

SSIBLE
1.. EXPLAIN HOW THE FoO
_ WHAT EQUIPMENT AND
POINTS)

‘.
v

EEOINTS

LOWIN
OR UT

7

1c¢. SOLID SHORTENING:

1/2 C. LieuiD cookine o1

2 TSP. WATER:. DIP MEAs

WATER.
37K C. POWDERED "SUGAR:

R

H]
i

11/3 CT[BROWN SUGAR!

t
"

NAME
LASS
ATE"

G WOULD* BE MEASURED,
ENSILS YOU WOULD USE,

IN%&NDE

Make

SPOON INTd MEASURING CUP.
LEVEL

SURE TO PRESS TOGETHER.
WITH SPATULA.

L: Pour INTO-LIQUID MEASURING
.. CUP. SET ON LEVEL SURFACE
" AND BEND TO CHECK AT EYE

. LEVEL.

RING SPOON INTO CONTAINER OF
EPEAT. .

%
SIFT SUGAR. SPOON SUGAR INTO
.MEASURING CUP UNTIL OVERFLOWING;
LEVEL WITH SPATULA,

ACK INTO 1 C
EPEAT FOR

1/3

MEASURING CUP.

1 C WHITE SUGAR' SPOON SUGAR INTO MEASURING CUP UNTIL.
: OVERFLOWING; LEVEL WITH SPATULA.

1/4 TsP, FOOD COLORING: ADD DROPS TO MEASURING SPOON
' UNTIL FULL.
! Y

II”WILL HELP INSURE THE SUCCESS OF YOUR 'PRODUCT,

ARE STANDARD MEASURING UTENSILS USED WHEN COOKING’
POINTS) ~

L

S

[ YR




V. Lesson 5: Practicing Cooking Skills

A. Objectives . M - o

1. The student will be better able to conpne.hmd basic cooking
terms.,

2. The student will be better able to demonstrate various

- bcgltdigg,sld.l such as : sifting dry ingredients, folding, \

Whipp
3. . The student will be better able to apply knowledge of x
- measurement and cooking skill in preparing selected cookie
‘ recipes. —

Gene.ralizations : ' T

[}
v o>

valuesandgoal

.. 2. More satisfactory results may be obtained when one is

~ Skill in preparation of food can be used to lsatis'fy fanﬁ<'
familiar with the tems used in the recipe.

]

o
i
ct
8
ot

t

&

'1l. Information Sheet: "Cooking Terms" 2. ... .. . .' .. 69
2. Information Sh‘éet:' (Visually impaired student) .

..................... 70
3.. Teacher lecture Demonstration: Practicing - cooldngskills -
4, CooIa.ngTemsBiggo Agametoreviavcooldngterms 73
5. Information Sheet: '"Cookie Primet" . . | i i
6. Coolae Worksheet . . . . . .. .. . ... ... . == 77
7 Plan, ‘prepare, and evaluate three types of cookies.
’(Eeferably dropped, bar, and molded as these would freeze -
‘ : andpackbestforoutdoorneal).l.. ......... . 79
EPost-test...”....'...., ...... 81

F. F\n'ther Activities

l. Plan, prepare, and evafl.uate type of cookie not prepared |
in clase. =3 |

S

G. Suggested Resources:

-1 ,(Panphlets
* '"Better Bald.ng Proctor and Ganble

. b. "All AboutHoueBaking" General Foods C
2.. Filmstrip T

- & "Cooky Wise" - * General Mills, Inc. * o
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Lo : .
* Notes to the Teacher: . : '

1. . Instruct the educationally blind student to use a separate
sheet of braille paper for the pre~test, The student should -
list ‘nuibers from the left hand colum folloed by the

, @ppropriate. letter from the right hand colum. N

| . v .
2. Provide the educationally blind student with a flamnel -board
" and bulletin board tacks for the ""Cooking Terms Bingo" game.
The student will use the blocked-off braille Bingp card and
braille in the words. As the game is ;played, the student
. will merk each block called with a bulletin board tack.

3. For the post-test, instruct the educatior;ﬁy blind student .

to completé all "across" words first, Student finds mumber
. To determine length of answer, he counts the spaces

starting with the one immediately after the number. The

" double cells of dots 1,2,3,4.5,6 represent thé black-out

.~ squares. The letters are brailled in the spaces which ari

divided by a dash, or a number and a hyphen or only a
if it is a two-digit mumber, .

4. Before the cookout unit, you should cover materials on
casseroles, quick breads, salads, and beverages. :

[3
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RACTICING COOKING SKILLS NAME _ -
RE-TEST LASS _ —

10 PossIBLE POINTS DATE '
- Matcn: THE FOLLOWING NITH THEIR’CORRECT DEFINITION. |
" 1. BaR cookIEs A. DROPPED IN MOUNDS ON A
: COOKIE SHEET
— 2. Drop cookIEes B. RoLLED INTO BALLS
—_ 3 PRESSED COOKIES C. RoLLED TO DESIRED THICKNESS
, ‘ AND. THEN CUT INTO SHAPES
4 'MOLDEQ\COOKIES D, "RIcA, 'CAKE-LIKE TEXTURE
— 5. RoLLED COOKIES E. SpriTz =~ |
e . ™
F. THIN, CRLSP COOKIES
—— 1. Bear , A. MI{\;NO OR_MORE INGREDIENTS
— 2, BLenp,. . L B, mix\imh sovare MOT ION
‘ \ . .
- 3 QBEAM. C.* To comINE INGREDIENTS
v \
4, Foup D. Mix wiTH CIRCULAR 'MOYION
5. Mix E: Up AND OVER MOTION - ) )
— b, STIR ' F.' Form INTO SHAPE -
= 7. Wure G. .MIXING USING CUTTING MOTION’
. S , \ DOWN AND ACROSS BOTTOM -

/S

H. Bear VIGQROUSLYﬂjﬁ ADD AIR
RT

. - t , I.  MIX SUGAR AND S ENING
o K : -UNTIL SMOOTH AND CREAMY

! . J. To MAKE A MIXTURE SMOOTH;
S 'USING AN UP AND OVER MOTION.

. <
o

4




BAke

ABATTER

CooL
DouGH
GREASE
MeLt

RoLL
SIFT

¥ > )

A~ MIXTURE THAT WILL POUR OR
DROP

B. To LIquiFy BY EAT
C. Put DRY suss NCES THROUGH

. A SIEVE i
D.  MIXTURE THAT WILL NOT POUR
OR DROP ]

‘E.  FooDS BECOME BROWN BY EX-
POSURE TO HEAT

F. FLATTEN T0 DESIRED THICK-
NESS "

G. To COOK IN AN OVEN

H. _RuB PAN LIGHTLY WITH
SHORTENING OR OIL

I. Hear OVEN To CORRECT
TEMPERATURE

*J. To LOWER THE “TEMPERATURE




-

USING AN UP AND OVER MOTION.

Ou

67A *
s R '.‘ ;p‘
RACTICING COOKING SKILLS NAME o
E-TEST KEY (LASS _.__~
Poss 1BLE Poqus ATE .
MATCH THE FOLLOWING WITH THEIR CORRECT DEFINITION .
\\__D_ 1, Bar CQpKIES A. ‘DROPPED IN MOUNDS ON' A COOKIEA
- . SHEET ~ & .
" A 2. Drop’COOKIES | . B. RoLLED 1nTO BALLS °
E 3. Pressep cookies . C, ROLLED TO DESIRED THICKNESS |
. " .+, . AND THEN CUT INTO SHAPES
B 4. Moeep cookids D. Rrcw, . CAKE-LIKE TEXTURE |
L 5. RoLep cqﬁiﬁes + SPRITZ .
T ~ F. TN, crisP cookies .=
B, < -
.~ 1. Bear _ A, MIX TWo.OR MORE INGREDIENTS
A2, Buenp - B Mrx- WITH SQUARE MoTION
_ 1 3. Créam C. .To COMBINE INGREDIENTS -,
SN
6 4, Fop D. Mix wiTH CIRCULAR MOTION -
L 5. Mx E. Up ayp ovER MoTION
"C_D 6. STIR “  F.- ForM INTO SHAPE . v
H 7. Whre 6. MIxING usING CUTTING MOTION
- .- DOWN AND ACROSS BOTTOM:
U H BEAp VIGOROUSLY To ADD AIR
. .1, "Mix suear AD SHORTENING UNTIL
| . ~ " SMOOTH AND CREAMY . .
—
J. "To MAKE A MIXTURE. SMOOTH,




(g

6 1.
A -2,
J 3,
D4,
H s,
B 6.
£ s,

_-BAKE

BATTER

" CooL

DoucH
GREASE

MeLT

'BOLL

SIFT

~—

MIXTURE THAT waE‘ﬁoua OR DROP R

.

To' LIQUIFY BY, HEAT
’\

PUT DRY SUBSTANCES THROUGH A stvs

MIXTURE THAT WILL NOT POUR OR DROP

FOO?S BECDPﬁ':' BROWN BY EXPOSURE TO
HEA

-
[

FLATTEN TO DESIRED THICKNESS
To COOK IN AN OVEN

RUB PQN LIGHTLY WITH SHORTENING
OR°0 .

HEAT OVQN'TO“CORRECT TEMPERATURE.
To LOWER THE TEMPERATURE .

¥

-~

“‘p !




W

LASS
DATE -

1. Bake - 1o coox IN AN OVEN

2, BATTER - A MIXTURE OF FLOUR, LIQUID, AND OTHER INGREDI-
ENTS THAT WILL POUR OR DROP . ‘

A\3

l

3, 'BgAT = T0 MAKE A MIXTURE SMOOTd:ﬁ@SING AN UP AND OVER.
. TI ket o R

s "

M
4. BLEND - To MIX TWO OR MORE INGREDIENTS THOROUGHLY
5. BROWN - To MAKE FoODS BECOME BROWN BY EXPOSURE TO HEAT
6. CooL - 7O LOWER THE TEMPERATURE * .
'7 - -

K ONE OR MORE FOODS UNTIL SMGDTH AND CREAMY;
USUALLY Ar “S TO FAT AND SUGAR 5" Y

8. "DQUQH = A MIXIBRE OF' FLOUR; LIQUID; AND OTHER INGREDIENTS
THAT WILL NOT POUR OR DRIP i s .

£

‘9, .FQLD - TO MI¥ INGREDIENTS. BY USING TWO MOTIONS,  CUTTING
. STRAIGHT ‘TOWN THROUGH 'THE MIXTURE AND ACROSS THE BOTTOM
OF THE BOWL, TURKING THE MIXTURE OVER AND OVER

10, GREASE - T0. RUB..PAN LIGHTLY WITH SHORTENING OR conkfﬁe

oL

-

-
11, MeLt -'10 LIQUIFY BY HEAT ,
12, Mix - iTo cOMBINE INGREDIENTS L .

13. PRE=HEAT - TO HEAT AN OVEN T0 THE CORRECT TEMPERATURE
. BEPORE PUTTING FOOD IN T0 COOK

14, ROLL = TO FLATTEN T0 DESIRED THICKNESS BY USING A ROL-
LING PIN

15 SIFT - TO PUT DRY sUBsTANces THROUGH A SIEVE
15, S t? TO- MIX WITH A CIRCULAR MOTION, USING A SPOQN OR

Y ,AFOK

-

17 Hﬁ;f - ro BEAT VIGéROUSLY 50 As TO ADD AIR

-
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+ MANY RECIPES cALL FOR A WHOLE EGG, AN EGG YOLK. oR

oM EGG WHITE. CRACKING A SEPARATING 'EGGS ARE THO BASIC
. f SKILLS YOU WILL NEED TO LEARN. K

° E S

‘xS

| 'rg‘em’uﬁ | = -
. -THE EASIEST WAY TO CRACK AN EGG IS TO HOLD THE EGG -

- IN.ONE HAND BETWEEN YOUR THUMB AND FINGERS! FIRMLY TAP

: THE 'SIDE OF THE EGG ON THE EDGE OF A BOWL. Do NOT TAP T0O
LIGHTLY OR THE SHELLWILL NOT BREAK ALL THE WAY THROUGH.
WEITHER SHOULD YOU “SMASH"” THE.EGG AGAINST THE BéWL:OR . om
YOU WILL HAVE THE TEXTURE OF THE‘EGG SHELLS IN YOUR FOOD,

_ HoLD THE EGG OVER THE BOWL AND GENTLY PULL THE SHELL APART

 WITH YOUR THUMBS ON EITHER SIDE OF THE CRACK. THE EGG WILL:,
FALL OUT OF THE SHELL‘AND INTO THE BOWL, You. MAY WISH TO
BREAK THE EGG INTO A SEPARATE CONTAINER "IN ORDERlTO CHECK
FOR SHELL FRAGMENTS.

_ | THERE ARE A NUMBER OF WAYS TO SUGéESSFULLY SEPARATE: THE
' YOLK OF AN EGG FROM ITS WHITE. TWO DIFFERENT METHODS WILL BE
EXPLAINED HERE . BOTH METHODS WILL REQUIRE THE USE OF THREE
g BOWLS. THE FIRST TO CATCH THE WHiTE AS IT IS CRACKED. THE e
~* "SECOND' TO HOLD THE WHITES AS THE Eéb 1S SEPARATED, AND zye

.0 7. THIRD TO HOLD THE YOLK; - N

S . e -
P - M
<. " . \ -

A:. SEEARAILNQ.BI HAND No ADDITIONAL UTENSILS “ARE
R NECESSARY FOR THIS FIRST‘METHOD. CRACK THE' EGG

h s lﬂf1¥%§§ L
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_AS EXPLAINED ABOVE. HOLD THE EGG UPRIGHT AND LIFT .
OFF THE TOP HALF OF THE SHELL AS THE BOTTOM HALF

IS CUPPED IN YOUR HAND.- SOME OF THE WHITE WILL
SLIP INTO THE BOWL AS THE TOP OF THE SHELL IS
REMOVED. Now* POUR THE EGG FROM THE SHELL INTO
YOUngéND.‘ KEEP YOUR FINGERS FAIRLY CLOSE TOGETHER

" AND LET THE WHITE SLIP THROUGH WHILE KEEPING THE
{ .
" YOLK BACK. WHEN YOU DO NOT FEEL ANY MORE WHITE,

SLIP THE YOLK INTO THE THIRD BOWL. SOMETIMES,
ESPECIALLY IN OLDER EGGS, THE YOLK WILL BREAK AND

MIX WITH THE WHITE. IFETHIS HAPPENS THERE IS NO

WAY TO SEPARATE THEM., PUT THIS EGG ASIDE TO BE
USED LATER IN-ANOTHER RECIPE. . :
SEPARATING USING A COMMERCIAL SEPARATOR. AN

EGG SEPARATOR IS EAQIER TO USE BUT REQUIRES SPECIAL

‘ PURCHASEn IF YOu CHOOSE TO USE THES METHOB, PLACE

"THE SEPARATOR OVER A CUP OR SMALL BOWL. (CRACK THE

EGG AS YOU HAVE LEARNED AND EMPTY ITS CONTENTS INTO

THE SEPARATOR. THAT IS ALL THERE 1s 70 1T THE.
WHITE AUTOMATICALLY SLIPS THROUGH THE SLOTS WHILE
THE YOLK REMAINS IN THE SEPARATOR. LIFT THE _
SEPARATOR UP SLIGHTLY TO CHECKWITH YOUR FINGERS
'FOR ANY WHITE STILL CLINGING TO TﬁE BOTTOM. POUR
THE EG%XYOLK INTO A SEPARATE BowL. AGAIN, IF THE
- YOLK BREAKS YOU WILL HAVE TO USE THE EGG FOR SOME-

THING ELSE.

l

[

N s o
110 - e,
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: o L
EG6 WHITES USUALLY ARE BEAT TO, LIGHT AND FLUFFY
“SOFT PEAKS” WHEN THEY ARE.ADDED SEPARATELY IN A RECIPE.,
USE A BOWL SLIGHTLY LARGER THAN THE MIXTURE YOU WILL BE
BEATING. PREFERABLY WITH STRAIGHT SIDES, THE BOWL.SHOULD
BE ABSOLUTELY CLEAN AND FREE OF ANY GREASE SINCE GREASE
WILL REDUCE THE VOLUME OF THE EGG WHITES,
_IF YOU ARE USING A HAND MIXER OR PORTABLE ELECTRIC
XER, MAKE SURE THE BOWL WILL NCT MOVE AROUND BY SETTING
(:j§§pu A DAMP CLOTH., IF YOU ARE USING A LARGE ELECTRIC
MIXER, BE SURE THE BOWL IS SET PROPERLY IN THE BOWL STAND
ANY TIME YOU USE AN ELEGTRIC APPLIANCE. BE SURE' YOU KNOW
HOW IT OPERATES. BEFORE USING THE MIXER IT IS A GOOD IDEA
Tb'bRACTICE INSERTING THE BEATERS SECURELYw PLUGGING' IT IN,
'..AND TURNING IT ON AND OFF, GUIDE THE BEATERS AROUND THE |
BOWL: TO INSURE MIXING ALL. INGREDIENTS, ALHAX§ - ALWAY%:

STOP THE MIXER BEFORE SCRAPING DOWN THE sxn&s WITH A RUBBER
SCRAPER. * , ' '

LIFT THE BEATERS' FROM THE BOWL AND LIGHTLY TOUCH THE .
EGG’WHITES WITH YOUR FINGERTIPS TO DETERMINE WHETHER THE

. EGG ﬁHITES STAND IN SOFT PEAKS- SOMETIMES A RECIPE WILL

GIVE: THE LENGTH OF’ BEATLNG TIME %ECOMMENDED. You may CHOOSE

“1 10 uss YOUR TIMER AT- LEAST UNTIL YOU BECOME MORE EXPERIENCED
. WITH THE “ToucH” METHOD. g ‘iiﬁg

>
N
A
a
e e
R S U
IR Y ™™ 2
R L
L L.

i d




7A

\*b’

THines For You 1o Do Lx

(\ 1." PRACTICE €CRACKING AND SEPARATING AN EGG.
r i . - . . » -
2¢ AFTER AN EGG IS CRACKED, BEAT THE EGG WHITES,

\ REFERENCES L
= 1. BernarD. E. "SuGGESTIONS FOR AIDING THE BLIND.”

. 1EW York: AMERICAN FOUNDATION FOR THE BLIND, INC. -
2, THE HoME SERVICE STAFF OF THE PusLic SErvice CoMPANY.
oF COLORADG! “A {aNUAL OF PROGRAM INSTRUCTION FOR .
IHE VISUALLY HANDICAPPED HOMEMAKER.” DENVER,
AutHoR, 1974, 2
‘3. “I7_IsN'T Aways Fasv...BuT IT's Possipie.”
' AVAILABLE FROM Thomas JuxL1PTON. Inc., 800
: b ~ SYLVAN AVENUE, ENGLEWOOD CLiFFs, NJ 07632, 1'
- . 4. SchroeDER. R., AND WiLLOUGHBY. D. "“SUGGESTIONS
o © EoR THE BLinp Cook.” Des Mornes: NaTroNAL

FEDERATION OF THE BLIND.

N

v,
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Objective of Game:

. (1) Students will be better able to eomprehend basic cooking terms.
o a ) 7 :

A . ‘ Yo
Supplies Needed: ' o ' Persons 5
Slips of paper containing - Caller . o
definition of terms ., Assistent] to check
Container for slips master {card
Master-card for each game Players
Playing card (one foreach ' " Y
player) . ;
Macaroni i . . LA
B : R i M
h;[ections “for Playing ) o )

»

{ Cooking Terms Bingo is played like B

2 - The object of the game is to get five commecting squares' verti- Con
cally, honzontally or diagonally. . .

v

3., Each player receives & playing card and writes or brailles his/her
own arrangetmn of terms. Z

4: Macaroni is distributed for use a's markers of terms called . >

5. The caller wl}l draw a slip from the container and reads the defi-
2 nition

6. The ass ttakestheslipfrqnthecallermdcheckseachtem ' Y
: as it use onthemastercard i -

7 Ifa‘playerthmkshisplayingcardhasthetemmichgoeswith '
the definition called, he places a mcaroni on the square containing
that term. ¢

8. When a player hgs filled a complete row (vertically, horizontally,
or diagonally), he calls. Bingo

9.' The caller stops the game énd checks the player s card with the =
master card. :

“en ., 100 If the player s card checks with the master card, he becomes caller
. and a new game is begun.. .
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. e -NAME A
LASS ,
- ATE g
4 ) ~:\ R A
. h - ‘ o ) .
) - B J N . & 0
© -, Bake CREaM  Mix = - BeaT CooL
Cgoxle WHip Lhaurn SPATULA N BLEND ,
- - SHEET EASURING ' , o
) Cup -
SPREAD BATTER CgOLING SIFT MeLT
~ - ~ RACK i _
. GREASE FoLp ‘ DougH ¢ BROWN - Pot
. . v HOLDER
e, / . *a y .
PRE-HEAT  STIR RoLL MgASURING DRrY MEA
\ ? POONS . URING

*STUDENT MAKES "OWN ARRANGEMENT OF COOKING TERMS TO FORM- -
CARDS. As TEACHER READS#DEFINITION,. STUDENT. COVERS CORRES-

PONDING TERM WITH MACARONI. o

. -2

- - ' 4
. " \
i — iy
. SJ( s . 1* 4 !
A ‘ ey
HXE e il -




OWN COUNTRY, WE USE- COOKLES. FOR BETWEEN-MEAL SNACKS; AS DES-
SERTS, IN LUNCH BdXES; FOR PICNICS;‘TEAS;'OR PARTIES, AND AS

_ALMOST BRITTLE.-

)

ATE

? o

ST \ CookiE PRIMER
o KIE_

€00KIES ARE POPULAR IN EVERY: PART OF THE 'WORLD.” IN OUR

t

-

GIFTS TO°FRIENDS, - _ =

Jf IS DIFFICULT TO SAY WHAT THE PERFECf}GﬁOKIE/SHOULD‘
LOOK AND TASTE LIKE - - ~ THERE ARE.SO MANY KINDS. SOME ARE
SOFT AND CAKE-LIKE;‘SQSE | | |

‘GENERALLY,, COOKIES FALL INTO THE FOLLOWING
« ‘ S FALL 1 OLLC |

. ARE "RICH AND CRISP, STILL OTHERS ARE .

CATEGORIES. . = - > Coa . ,
2 1. HAVE A RICH, CAKE-LIKE TEXTURE, , THESE -
= COOKIES ARE VERY- EASY TO MAKE AS-THE COOK]E:BATTER

IS "BAKED IN SQUARE OR RECTANGULAR PANS. AFTER BAK- .

. | - ING, THE BARS, ARE. COOLED, SOMETIMES FROSTED, AND .-
L THEN CUT INTO"SQUARES, - "EXAMPLE:- BROWNIES

w2, : ARE USUALLY ROUND,. THIN COOKIES
: WITH A CRISP TEXTURE., = FHEY.ARE MADE Fg$mqamggugu N
oo '+ THAT IS RICH IN SHORTENING AND SUGAR. ~THE RATHER * *
: SOFT 'DOUGH IS SHAPED INTO, ROLLS '6R BLOCKS, WRAPPED

"IN WAX PAPER- OR ALYMINUM -FOIL, AND

At 0

1

1e

P

/\.' L’l

E "A“REAFRIGE,R@IED FOR A.SHORT TIM

LEAST TWO HOURS. ‘ IHIN SLZCES
.AQD PLACED ON A BAKING SHEET F
OF DOUGH WILL KEEP FOR A WEEK
REFRIGBRATOB OR-EVEN LONGER IN
PLE:: LUATE FINWHEELS s

DBQE.CQQKIESé%AN BE SOFT WITH
CRISP, OR EVEN-.BRITTLE, THE C

TO ALL OF THEM IS A SOFT -DOUGH

' OOKIES' HAVE A TENDER,
QUALITY-AND A

CHILLED"FOR AT -,
ARE-CUT FROM_THE ROLL
OR BAKING,. THE_ ROLLS
OR ' LONGER IN THE\ .
THE FREEZER, EXAM- .

L
A GAKE-LIKE TEXTURE, - »
HARACTERISTIC COMMON -
lz DROPPED IN .-
‘As

AEE%ZI'

— MOUNDS ON A COOKIE SHEET AN B S A RESULTy -
' HEY ALL HAVE A MORE ‘OR-LESS iRREGULQi%SHAPE. L
XAMPLE : iCHOCOLATE CHIP COOKI bl

ES -

¢

ARE HIGH IN_§50RTENINGfCONTE21iéND‘MAY#ﬁKVE TO BE- .

JF -DOUGH BECOMES -

]

| YET CR[SP EATING /
RICH, BUTTERY FLAVOR:. IHESE COOKIES~" '

¢




X NAME _. -
SLASS ‘-
_ \ ATE
\ ? ’
' . ' - }
< "~ -\ CookIE PRIMER

GOOKIES'ARE POPULAR IN EVERY: PART OF THE’WORLDf‘ IN OUR
OWN COUNTRY; WE USE- COOKLES. FOR BETWEEN MEAL SNACKS, AS DES-

A

SERTS, IN LUNCH BOXES; FOR PICNICs, TEAS; OR PARTIES; AND AS

-

.~ GIFTS FOFRIENDS. . ) ;-

v T IT IS DIFFICULT TO SAY WHAT THE PERFEciEGbOKIE/SHOULD'
., " LOOK AND TASTE LIKE - - - THERE ARE. S0 MANY KINDS, SoME ARE'
- Q SOFT AND CAKE- LIKE,_sof? ARE'RICH AND CRISP, STILL OTHERS ARE .

* ALMOST BRITTLE, GENERALLX; COOKIES FALL INTO THE FOLLOWING :

CATEGORIES.. ‘ s .-

o~ 2 L BAB_QQQKLES HAVE A RICH, CAKE-LIKE TEXTURE.f THESE .
. © COOKIES ARE VERY EASY TO MAKE AS-THE COOK]E.BATTER
. ~ IS "BAKED IN SQUARE OR RECTANGULAR PANS.- AFTER -BAK- -
. o ‘ - ING, THE BARS, ARE. COOLED, SOMETIMES FROSTED, AND .-
.+ - THEN CUT INTO"SQUARES, - EXAMPLE: - BROWNIES

o2, ,REERLQERAIQR_QQQKLES ARE USUALLY ROUND, - THIN cooxles
o WITH A CRISP TEXTURE. . HEY.ARE MADE FR?M Aﬁnoug 4
P * - THAT 1S RICH IN SHORTENING AND SUGAR. THE RATHER * *
, SOFT 'DOUGH IS SHAPED INTO, ROLLS '6R BLOCKS, WRAPPED -
. IN WAX PAPER- OR ALYMINUM FOIL, AND CHILLED EOR AT

-

. . LEAST TWO HOURS. : THIN SL¥CES ARE CUT FROM_THE ROLL ‘L
. , .Agn PLACED ON A BAKING SHEET FOR BAKING:. THE_ROLLS C
. b DOUGH WILL KEEP FOR A WEEK OR'LONGER IN THE, ,
| _ , REFRIGBRA B OR -EVEN LONGER ;N THE FREEZER., EXAM- .
, : - PLE:: DATE PINWHEELS . e, '

-

E {3. DROP COOKIES /CAN BE SOFT ITH A CAKE-LIKE TEXTURE, - »
T | " CRISP, OR EVEN-BRITTLE. .THE CHARACTERISTIC COMMON -
. .~ .7 TO ALL OF THEM IS A SOFT:DOUGH Ega z DROPPED IN .
. "~ MOUNDS ON A COOKIE SHEET ANI: BA S A RESULTy -
' HEY ALL HAVE A MORE OR-LESS IRREGU m<:SHAPE. L
XAMPLE: ~CHOCOLATE CHIP COOKIES » ™7 .

7y, 'Eaﬁssﬁn_cnnxlaa HAVE A TENDER, YET CR SP EATING /

. QUALITY'AND A RICH, BUTTERY FLAVOR: THESE COOKIES ,
ot ARE HIGH IN SHORTENING'  CONTENT AND MAY HAVE TO BE- ‘-

S REFRIGERA{ED FOR A.SHORT TIM JF DOUGH BECOMES' .o .k“




h . - * e
* e
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STICKY A THE 'DOUGH SHOULD BE SOFT'ENOUGH TO PASS

-

‘THROUGH THE OPENINGS -IN A COOKIE PRESS -AND DROP ON-
-TO A BAKING SHEET IN FANCY SHAPE‘S_..' EXAMPLE ., OPRITZ \

*

5. - MOLDED COOKIES HAVE A €RISP, .TENDER-TEXTURE. RICHER, °
. OFTER DOUGH MAY CALL FOR CHILLING -BEFORE SHAPING.
HE DOUGH™1$"ROLLED' INTO UNIFORM.BALLS BETWEEN PALMS .
: ~ n ' OF HANDS, THE BALLS ‘MAY BE FLAFTENED -WITH BOTTOM
¢ , OF GLASS OR BY CRISS-~CROSSING WITH FORK BEFORE BAK-
‘ ING, : EXAMPLE: . PEANUT BUTTER COOKIES", .
e 8 e :

ROLLED ‘COOKIES HAVE A CRISP. OR SOFT TEXTURE DEPEND-
ING ON THEIR THICKNESS, [HE STIFF DOUGH IS ROLLED
OUT ON A LIGHTLY FLOURED BOARD TO-DESIRED  THICKNESS,
CUT INTO SHAPES AND BAKED. Hs,cooélss MAY BE
DECORATED BEFORE OR AFTER-BAKING, .EXAMPLE: SUGAR -

: COOKIES © , "‘v...' L . ’: l

)
.. ] ..
L 4 s ’ €
a iy 5
. -

1. USE A TESTED RECIPE AND FOLLOW IT EXACTLY.. . .
K 2. "Have ALL INGREDIENTS AT®ROOM TEMPERATURE, = . .= - -8

A 3. PREPARE BAKING SHEETS AS DIRECTED IN’THE. RECIPE,- Use-
L . UNSALTED FAT FOR GREASING BAKING SHEETS® AND. PANS IR

4, . STRIZE FOR UNJFORMITY IN COOKIE SIZE..  UNIFORM-STZED AND . o
. SHAPED COOKIES LOOK-: MORE' ATTRACTIVE: , .- . L
5, "BAKE ‘A TTST COOKIE TQ SEE 'LF CONSISTENCY OF 'DOUGH_IS -~ )
RIGHT, IF COOKIE SPREADS MORE THAN DESIRED, ADD ‘1l OR .2-
- MORE‘TABLESPOENS,O PLOUR. _IF. COOKIE, SEEMS DRY OR -
CRUMBLY, ‘ADD.1 OR 2 TABLESPOONS OF.CREAM TO DOUGH. .

6. PLACE COOKIES EVENLY-ON THE BAKiNGéﬁyéef AND. NOT T0D-
. | CLOSE TO THE EDGE, S =

. 7+ IF BAKING ONE SHEET OF COOKIES AT A.TIME, BAKE TN -CENTER
= . OF OVEN. IF BAKING TWO SHEETS, PLACE OVEN RACKS SO OVEN
IS DIVIDED IN THIRDS;. - SR A e e

* 8., LOOK ‘AT. COOKIES WHEN MINIMUM, BAKING TIME 1S UP: TRY NOT L
- TO OVERBAKE. AS" COOKIES WILL BE.RARD AND DRY.~oy ", ~eiin™™ .

% 9, " REMOVE COOKIES FROM BAKING' SHEET TO COOLING..RACK“WITH '
-. 'SPATULA IMMEDIATELY, Goomei CONTINUE %0 BAKE UNTIL .,
-. ;REMOVED FROM BAKING SHEET. .ALSO,'COOKIES LEFT ON"COOKIE
- -SHEET. WILL BECOME SOGSY, R : ‘

10, " IF POSSIBLE," HAVE A SECOND COOL BAKING SHEET READY.AS. .
. COOKIE"DOUGH TENDS TO SPREAD ON A HOT COOKIE SHEET . .-

A FP TN

?

e
o

t
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11, WHEN COOKIES. ARE THOROUGHLY COOLED, STORE PROPERLY,

” ~ - '

STORE ONLY ONE TYPE OF COOKIE IN A CONTAINER AS FLAVORS
AND MOISTURES MINGLE. STORE CRISP; THIN. COOKIES IN CONTAINERS
WITH LOOSE COVERS. TIGHT FITTING COVERED CONTAINERS ARE BEST
_FOR STOEIEC SOFT COOKIES- .IF COOKIES BECOME SOFT ON STORING;
PLACE THEM ON AN UNGREASED BAKING, SHEET IN A SLOW OVEN FOR
A FEW MINUTES TO RESTORE CRISPNESS, pA SLICE OF BREAD IN THE
CONTAINER HELPS KEEP 'SOFT COOKIES SOFT,

' BAKED COOKIES AND COOKIE DOUGH MAY- BE STORED FROZEN 9
TO lZ‘MONTHS. PACK BAKED CPOKIES IN A RIGID. -BOX, LINING THE ]

BOX AND SEPARATING EACH LAYER OF COOKIES WITH TRANSPARENT

: PLASTI;% WRAP, THE CLINGING QUALITY OF "THE PLASTIC KEEPS.AIR °

FROM REACHING AND DRYING OUT THE COOKIES,,

A

]

har
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. EACH, AND ONE EXAMPLE

. WHAT HAPPENS T0

. ‘ 77
4 ) NAME
. LASS
ATE
S .
OF WHAT NUTRITIONAL VALUE ARE COOKIES? ;

°
-

)

LIST THE SIX TYPES OF COOKIES,
OF EACH.

* . &

- o

§ -t
b
i

LIST THREE BASIC INGREDIENTS FOUND IN ALL TYPES OF~ ' .

COOKIES

\

¥

TOO LITTLE FLOUR

R
+ R -

’

&

. A LGP
GOOKIES- IF YOU ADD T0O MUCH FLOWR? , . % =\

oﬁg’QHARACTERISTIé OF

/
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WHY 1S IT NECESSARY TO CHILL SOME TYPES OF COOKIE DOUGHS?,

e

¢




~~, ) . ) o \ R
7. WHAT IS A TEST cOOKIE? “WHY MAKE. ONE? S
\v Co ©

'8, How CAN_YOU TELL IF COOKIES ARE DONE BAKING?

. ' R
v M '

‘ ‘ * )

v 2 \

9. Wiy SHOULD COOKIES’BE REMOVED FRO
- AFTER THEY ARE BAKED:

‘.\ . .

Y - -

E. COOKIE SHEETS °

-

‘ . % *
19, Discuss, PROPER STORAGE OF COOKIES, -

. S~
<
»

-

F- 3R]




1. OF-WHAT NUTRETIONAL-VALUE ARE COOKIES?

2,.

»  BaRr COOKIES = CAKE- LIKE TEXTURE\BROWN

_ 6. //WHY 1§ UNIFORMITY OF SIZE AND SHAPE OF COOKIES 1MPORTANT7 i

9

WHAT 18 A Tesr COOKIE7 WHY mMAKE ONE? -

~ o

@gnsm_b{gmum (Kev)

PrRoVIDE CARBOHYDRATES FOR ENERGY. . . 0
LIST THE SIX TYPES.OF COOKIES, ONE CHARACTERISTIC OF
EACH, AND ONE EXAMPLE OF EACH.

ROP: COOKIES - DROPPED ‘BY- MOUNDS-GHOCOLATE CHIP COOKI

RESSED COOKIES -~ BUTTERY FLAVOR-SPRITZ

OLDED COOKIES - CRLSPélTENDER TEXTURE PeANUT ByTTER"
. COOKI .

ROLtﬁD—COOKIES‘- DOUGH ROLLED ouyT-$

LIST THREE BASIC LNGREDIENTS FOUN\

FLOUR, SUGAR, LIQUdﬁ '

EFRIGERATOR COOKIES - CRISP TEXT§RE ﬁATE P INWHEELS

WHAT HAPPENS TO gOOKIES IF -YOU ADD TOO MUCH FLOUR7 .'ﬁ’ﬁf}ﬂf///f

'TOO LITTLE FLOUR? . N VN
Too MUCH FLOUR = DRY, CRUMBLY . e
.- 100 LITTLE FLOUR = FLAT, HARD e e
HHY 1S _IT NECESSARY T0 CHILL SOME TYPES .OF .COOKIE ...
DOUGHS? . L
RICH DpUGHS MAY NEED -TO BE CHILLED TO PARTIALLY HARDEN
THE BUTTER OR SHORTENING, - . , BT

AITRACTIVENESS OF COOKIES ONSERVINGPLA o ;J:

"FIRST tookIE BAKED TO CHECKuTHE BATTER 0 noueu.f
How cAN Ybu-JELL LE COOKIES ARE DONE, BAKIN ..
' CHECK TIME - COOKIEgaéHOULD BE GOLDEN BROWN . X

Wy sHouLD cooxxes BE REMOVED FROM THE cooxxe saesrs
AFTER THEY ARE BAKED

CookIEs BAKE UNTIL REMOVED FROM COOKIE SHEETp
LEFT "ON OOOKIE SHEET MAY BECOME DAMP AND SOGGY ON THE

o BOTTOM,

£ .
¢ -
. s e
.~ . .
W'

>

COOKIES .




TORE CRISP,

v . t :
. I ~ FOR SOFT COOKIES..
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r R ETORE'ONLY ONE' TYPE OF COOK

7. 10, Discuss PROPER STORAGE OF COOKIES.

@

IE IN BACH CONTAINER.

.

ERED CONTAI

THIN COOKIES N CONTAIN
IGHT=FITTED COV
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ERS WITH LOOSE
NERS ARE BEST
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. - . i - M ﬂ N . - -
‘ LAR EVALUATION
PR RAIE YOURSELF AND YOUR LAB PARTNERS AS TD HOW WELL YOU FUL-

LED YOUR LAB RESPO?SIBILITIES BY PLACING CHECKS IN THE
APPROPRIATE COLUMN, = VERY GOOD, £ = GOOD, 1 = NEEDS
IMPRO\{E[*IENT. IVE COMMENTS OR REASONS FOR EACH RATING.

Y

‘RESPONSIBILITIES - , ,
OE PERSONS 4312 11 COMMENTS

e R
— FH, ¢
’ 2 b
. . -
3

- RECIPE SELECTION
§RDERING OF FOOD

CHEDULING DETAILS —
UPERVISION. OF ,
WORKERS 4 ; ;
MA%NTENANCE OF _ AREA. .
FINAL CHECK)

' | ORGANIZING- FOOD N _
- %M. _AND UTENSILS . - | T
' Msasu?lue AND . o
IXING OF COOKIES - g . ,
‘mYm&kormm S fom T
SWEEP FLOOR)-: _ 1. ; N

T Ve . - €~ . ;t...’..._..

Co BAKING AND- COOLING R e
SR > COOKIES: - , o S
MA{NTENANCE.O -AREA" . 3 X
DRY DISHES)

'

S . Sup Tatas, .- o .}

i B . ' .
3 . .
Harger/MAITRESS - o g
. - . ’ Ay v‘ ~ twe y .

T . 1 - "

o . . . i AN e,
‘i_ - (Y - <
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‘RESPONSIBILITIES

1 CoMMENTS

OF PERSONS

BuscrrL/HosTESS

.| ATTRACTIVE ARRANGE="-

MENT OF COOKIES -
_ON° PLATTER
-QETTING: TABLE .
TORAGE OF COOKIES
{NTENANCE OF AREA.
- (WASH DISHES)

“SuB ToTALs

TotaL
.42 PossiBLE PoinTs
| :
. ?
:
. N ; ’
T 4 »:: - A ; ,‘VI . ‘. P "’_in e
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BRACTICINr COOKING SKILLS . NAME S

8s$ TEST - CrLass .
,OSSIBLE POINTS “DATE

+ BB - 3 - T 3 RN e
. N 4 = IR N - " me
. .,
D . t -
4 - " i . oo« %
) - -

A

;,\NL\)!—-‘

i

[0« N
[

19,

*CAKE-LIKE COOKIE

To BEAT VIGOROUSLY’IO ADD AR
HIXTURE THAT WILL POUR OR DROP |
To LOWER TEMPERATURE

FooD CHANGES COLOR FROM EXPOSURE TO.HEAT . . 5£

"To LIQUIFY BY HEAT
*TYPE OF COOKIE SPRITZ 1S
1, - |
: '13':
14,

{

TYPE oF COOKIE THAT IS ROLLED OUT AND cut’ INTO 'SHAPES
HIX TWO" OR MORE INCREDIENTS THGROUCHLY ,

~

. N - +
-z
P . . .
k) N .
* A 125 - ]
. T e . . \ .
. N - - - -
e B




. Mix WITH X CIRCULAR MOTION @ . .

e

To COOK IN AN OVEN
To put DRY INGREDIENTS THROUGH A SIEVE

To cOMBINE INSEEDIENTS
RuB PAN LIGHTLY WITH" SHORTENING OR COOKING oIL
MIXING USING AN UP AND OVER MOTION - .
HEAT OVEN TO CORRECT TEMPERATURE BEFORE PUTTING EOOD IN
MiXx SUGAR AND FAT UNTIL SMOOTH -
TypPe oF COOKIE DROPPED IN MOUNDS *
MIxTURE THAT WILL NOT POUR OR: DROP ,
TYPE oF GOOKIE THAT IS THIN AND CRISP = CUT FROM ROLL
To FLATTEN ToO DESIRED THICKNESS v ’ '

®. . - - > H
. v A

. NS
ar

Y “ .
.oa



RACTICING Coo«rue SKILLS - “NAME
sE TEST Key : LLass
OSSIBLE POINTS . DATE

’ Q Foop- CHANGES COLOR FROM EXPOSURE TO HEAT . - -
8, To L1auiFy BY. HEATING | R

L .10, TYPE OF COOKIE SPRITZ IS .

f' ’ 11 CAKE-LIKE COOKIE — ' - | ' ’////'

- 13, TYPE OF ‘COOKIE THAT 1S ROLLED OUT AND CUT INTO SHAPES

14, Mix THo' OR MORE INGREDIENTS THOROUGHLY




824

P3N

2, 4To cooK IN AN OVEN . . - R
5 Mix WITH.A CIRCULAR MOTION

6'

7
8
9,
12,
15

To put QRY«%&GRED!ENTS THROUGH A erXE

CUTTING STRALGHT DOWN AND ACROSS' BOTTOM OF BOWL |

To. COMBINE INGREDIENTS -

RUB PAN LIGHTLY WITH SHORTENING OR COOKING o1L
MiXInG USING AN UP AND OVER MOTION N
HeaT OVEN TO CORRECT TEMPERATURE BEFORE PUTTING FOOD IN

* MIX SUGAR AND EAT UNTIL.SMOOTH
TYPE OF COOKIE DROPPED IN MOUNDS
MIXTURE THAT WILL NOT POUR QR.DROP
TYPE OF COOKIE THAT 1S THIN AND pRisés: CUT FROM ROLL

To FLATTEN TO DESIRED THICKNESS L .

4




1. Lesson 6: Outdoor Goék:lng |
o A ' —— .
A, Objectives: R

1. The student will be better able to plan, prepare, and
evaluate an outdoor cockout based upon the menu guide of:
cassexole,. quick bread, salad, cookie dessert, and beverage.

. The student will be better able to pack and organize
. materials needed for an outdoor cookout. i.. - )
The student will be better able to evaluate oufdoor cooking
The student will be better able to safely i.
tain an open fire or’b;ax/'beque grill.

B: Generalization; -

_ 1. Participation in plamning, preparing and s
"~ be a source of pleasure and satisfaction.
~ vide an opportunity for créative expressi

D. learning Activities:

1. Magazine Article: 'Planning Ahead for Outdoor Cooking",
Forecast, April 1975
2. Discussion: What are the advantages and disadvantages. of .
. outdoor picnics and outdoor cookery? .
3. List: TFoods suitable for a picnic lunch or family coockout.
Znalyze in temds of nutritional value of food. Discuss ‘
. Preserving wholegomeness. . . ‘
. Demonstration: to prepare and pack a well-balanced
lunch.. L :
' Cooking antdoma? (Bt e ity Beeoroider when
[ out 8? ( as 1i, es, pn ng pro-
per ventilation,” controlling grease drippings, and handling
utensils over an open flame.) ' '
. _Analyze a Display: Qutdoor cooking equipment supplied by

.=
o

& local utility company. . _ . L
.. ‘Resource Person: -Such as a’scout leader, experieticed camp-

er, or backyard chef to demonstrate how to safely cook a .
meal outdoors using a variety of equipment. -~ - - .

Make available to classmates several recipes adapted to
outdoor- cooking.. = R ‘ )

Lab: Planj~prepare, and evaluate an outdoor cookout with

the basic menu of: casserole, quick bread, salad, cookie.
dessert, beverage. ) . ' o

N

. E. Post-test .

. 1. ~Given a menu for mtd&r cooking, -desci " how each food
.- will ‘be prepared, what equipment is d and what- safety
.- ‘Ppractices are to be- remembered. . g




pro

F. Further Activities:

FHA Family Cookout Night

Pwbe

Research the history of outdoor cookery.

[}

Plan, prépare, and evaluate a cookout for-yéur family. -
Creative Cookery Day - you are on a fishing trip and are

camping on a remote island. You have come back from a -
long session of fishing and are famished. But as you
approach the shore you see a bear 'is.eating your food..

Luckily,

the noise of your boat scarés the bear @way, but

PO

he'has eaten everything but the camried foods which include:

Plan a menu from these supplies.

G.  Suggested Resources:

1. Kig:s :
. a. '"Let's Get Organized"
2. Books

<a

>

- Tupperware

a. Roughing It Easy - Brigl'namjlomg University ~Pre§s

o

» e

e 4,

T
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. "PLANNING-AHEAD FOR OUTDOOR-DINING® .
L ~ Bv.Anne MANNO. | ’

[
£

CALL IT A PICNIC, A BARBECUE; OR A COOKOUT .1« lT S .
UNANIMOUSLY ACCLAIMED AS A FUN OCCASION FOR EVERYONE! WEATH--
ER PERMITTING, THIS KIND OF :0UTDOOR DINING HAS LONG BEEN ES-
TABLISHEP AS AN AMERICAN WAY OF LIFE - WHETHER IT BE A CLAM-.

- BAKE IN MAINE, A CHUCK-WAGON MEAL IN. TH OUTHWEST, A LUAU,.

) OR A PICNIC RIGHT IN YOUR OWN BACKYARD, PARKS, REACHES,
CITY OR COUNTY PICNIC GROVES, AND WOODLANDS ARE OTHER POPULAR
GATHERING PLACES FOR THESE OUTINGS. .

THE ‘FAVORITE FOODS_FOR.A PIENIC ARE AS VARIED AS THE
IMAGINATION DICTATES. d}o SOME, OUTDOOR DINING MEANS COLD

)

FRIED .CHICKEN, FRANKFURTERS,X HAMBURGERS, SALAD,*CARBONATED
DRINKS, AND ICE CREAM. 10 OTHERS, IT MEANS SANDWICHES; PICK'
LES, RELISHES; WATERMELONJ AND COLD BEVERAGES.. . ,

A PICNIC, CASUAL THOUGH IT Ml@?SEEM, REQUIRES SPECEAL
PREPARATION BEHIND THE SCENE. BY CAREFUL PLANNINGs IT CAN .
BE A RELAXED AND ENJOYABLE OCCASION FOR EVERYONE, WITHOUT
NY OF THE POTENTIAL HEALTH HAZARDS FROM FOOD-BORNE ILLNESSES.
~ MORE FOOD POISONING OCCURS LN WARM WEATHER THAN.AT ANY OTHER
TIME QF ¥EAR BECAUSE.IT CREATES A FRVORABLE TEMPERATURE FOR
BACTERIA ‘TO GROW RAPIDLY., . R

4
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WHOEESONE FOOD IS hITERALLY IN THE HANDS 0F THOSE WHO: :
PREPARE AND SERVE IT.  HOW THE PERSON SHOPS, .STORES, PREPARES;
AND SERVES THE FOOD IS EXTREMELY IMPORTANT-°\5 R
WHEN PREPARING MEALS FOR APPICNICJ ‘ONE SHOULD BE AS
CAREFUL IN HANDLING FOODS AS:WHEN: SERVING MEALS AT HOME., ALL
WORK SURFACES MUST BE SCRUPULOUSLY CLEAN; INCLUDING THE WO@D

no,

o "RepR EDFROMEQRE.CAS_} FOF; Home Economcs (c) 1975 BY
- SCHOLA 1c MaGazINES, INC." . .
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CUTTING BOARDS AND COUNTER .TOPS. NEVER PLACE: COOKED OR .

. READY-TO-SERVE FOODS ON A SURFACE OR IN A UTENSIL WHICH HAS

BEEN USED FOR RAW MEAT, FISH, OR POULTRY, UNLESS THAT SURF
FACE OR‘YTENSIL HAS "BEEN THOROUGHLY WASHED WITH SOAP AND HOT .
WATER. IF POSSIBLE, USE SEPARATE CUTTING BOARDS FOR RAW AND
COOKED FOODS, _JO AVOID CONTAMINATION., WASH HANDS OFTEN
DURING FOOD PREPARATION. ' ' :

. ~ COOKED FOODS THAT ARE TQ BE EATEN COLD AT THE PICNIC \\\\'
SHOULD BE CHILLED RAPIDLY. Do"NOT CUT, SLICE, OR DICE UNTIL .
JUST BEFORE YOU ARE READY TO USE THEM. - : /AN \“ |

A L ' o

" PAPER NAPKINS ARE INDISPENSABLE. PREMOI
. * CONVENIENT FOR QUICK CLEANUPS.

Keiz cELg FooDs coLD (BELoW 40OF.) AND HOT FOODS:HO .
(ABOVE 00 v/ > - ' ‘

TAKE ALONG DISPOSABLE WASHCLO HS, Pg?gﬁgﬁ #gaeggExgéLS.

4 ) ; ' \ . i
FLIES AND MOSQUITOES: AT A PICNIC AREA CAN BE CARRIERS

OF BQCT%RIA- WHEN USING AN ISSECT-REPELLENé’N ES%B%@YAhEAﬁHE
ERBGALTIRNS L STERECY ToR FRECET chiphe olbf PR B
‘¥gg;.GENTLE‘BREEZE'CAN DEPOSIT QROPLETS 9? THE FINE ﬂIST ON ) '“i

-

o . -

T ~ o e &
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INSULATED CHEST QR PICNIC COOLERS WILL KEEP FOOD COLD 5
IF PROPERLY PACKED, BE SURE TO USE ENOUGH ICE OR CANNED e

' COOLANTS AND' DO NOT CROWD THE. FOOD. PLACE THE COOLER IN_A-:

«
.

-

, COOLER LOW,

SHADY ‘SPOT TO HELP KEEP THE ICE FROM MELTING T0O FAST. Do
NOT OPEN THE COOLER UNNECESSARILY. REMOVE FOOD ONLY 'JUST
BEFORE SERVING OR' ‘COOKING. TIME, . 2 <

.. USE A COOLER FOR ALL PROTEIN AND PERISHABLE FOODS, SUCH
KS FRIED CHICKEN, BAKED MEAT LOAVES, COOKED SAUSAGES OR S
"LUNCHEON MEATS, READY TO-EAT HAMS, SALADS, AND OTHER PERISH- ‘ <
ABLES., Raw MEATS,”TO-BE‘COOKED-AT THE PICNIC SITE, SHOULD L
ALSD BE ST RED. IN A COOLER, BUT-MUST BE .CAREFULLY WRAPPED AND Sy
CHILLED., IT IS A GQOD‘LDEA‘TQ-FREEZE THESE BEFORE PACKING, ' ,,;:Q
AND TAKE THEM ALONG IN THE FROZEN STATE, :‘S*AN‘AQDED BONUS, Coevs
THEY WILL ALSE,HELB KEEP IHEJTEMPERATURE‘OE THE -INSULATED , v

) ASSEROLES SHOULD: BE CHILLED, STORED IN-THE CTOL-
ER, AND HEATED AT THE PICNIC ‘SITE -JUST BEFORE ‘MEALT.IME. F -

. Lo

T
bl e
L5 s D 2

. IT IS NECESSARY TO CARRY HOT CASSEROLES- FROM HOME FOR SHORT

" TRIPS, WRAP THEM IN SEVERAL THICKNESSES 'OF NEWSPAPER AND TIE

. HOT BEVERAGES, SOUPS, AND SEMI-LIQUID MEALS, SUCHAS BAKED
. BEANS, STEWS, AND" THICK CHOWDERS , "/ ‘ pn

OR: TAPE_COVERS. TIGHTLY, VACUUM JARS AND..JUGS ARE FINE FOR.

R N
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; , - BECAUSE SOME PROTEIN FOODS, SUCH AS POTATO SALAD WITH
N 4 GS, SHRIMP SALAD, AND COLD CUTS ARE NOT .HEATED BEFORE THEY
E SERVED, THEY SHOULD BE KEPT COLD UNTIL THE TIME THEY ARE
TO BE SERVED." WIDE-MOUTH VACUUM BOTTLES AND OTHER INSULATED

ﬁagﬁAINERs,ARE EXCELLENT AIDS IN KEEPING THESE ‘FOODS'BELOW

. PREPARED sALADS CONTAINING MAYONNAISE, SALAD DRESSING,

OR SOUR CREAM DRESSINGS' SHOULD BE THOROUGHLY CHILLED UNTIL

SERVING, AS_A ‘SAFETY PRECAUTION, STORE THE DRESSING SEPA-
i RATELY FROM THE SALAD MIXTURE IN SEALED CONTAINERS AND KEEP
+ THEM IN THE COOLER UNTIL SERVING TIME, DD ‘THE DRESSING TO

THE SALAD WHEN READY TO EAT. ‘ - R

. L - POULTRY AND EGGS REQUIRE EXTRA SPECIAL CARE IN HANDLING
- FOR OUTDOOR DINING.. AVOID USING GRACKED OR SOILED EGGS., . -
HOROUGHLY PRECHILL _HARD-COOKED OR DEVILED EGGS BEFORE PACK-
ING FOR A PICNIC. FOR ADDED CONVENIENCE, PLACE CHILLED
DEVILED EGGS IN A FOIL-LINED EGG CARTON OR IN MUFFIN PANS .
" LINED WITH FOIL, THEN STORE IN ICE CHEST, * . ‘.

A

FOR BARBECUING UNCOOKED CHICKEN, THE SAFEST PﬁDCEDURé

~ ;7O FOLLQW 1S TO TRANSPQRT THE WASHED AND FROZEN CHICKEN PARTS -

*"AIN THE FROZEN STATE. OR, THOROUGHLY PRECHILL,THE UNFROZEN
CHICKEN IN THE REFRIGERATOR AND THEN STORE, WELL CHILLED,.
N AN ICE CHEST. ' REMOVE. JUST BEFORE PLACING ON THE GRILL.
S EVER PARTIALLY COOK POULTRY WITH THE THOUGHT OF FINISHING
- * THE .COOKING LATER, ON THE PICNIC GRILL. AT HOME, COOL -
g CHICKEN AS SOON AS IT IS COOKED. [OR SHORT TRIPS, PACK THE
CHILLED, COOKED_CHICKEN IN PLASTIC CONTAINERS OR ALUMINUM
FOIL., FORFLONGER PERIODS, PACK  IN AN INSULATED CONTAINER OR.-
ICE-CHEST AND®REMOVE ONLY AT SERVING TIME. IF YOU PLAN ON
SERVING CHICKEN SALAD, FREEZE COOKED CHICKEN GCUBES ANB. COM-
! BINE WITH_OTHER SALAD INGREDIENTS JUST BEFORE PACKING IN THE
, COOLER., THE CUBES WILL SLOWLY DEFROST EN ROUTE“WHILE STILL
KEEPING THE OTHER INGREDIENTS. COLD. L o

HamBu
v WRAP. IN FOIL, THEY MAY BE PARTIALLY-DEFROSTED OR ‘COOKED. FRO=
! ~ .7 'ZEN ON THE OUTSIDE GRILL. STEAK-AND.-CHQPS:-CAN. ALSO BE. PRE-
o PARED. THIS WAY FOR ‘THE ‘OUTDOOR ‘BARBECUE: R NEMBER, FOODS -

* COOKED IN THE FROZEN STATE REQULIRE ABOUT 1 1/2'TIMES As LONG
- T COOK OVER PROPERLY PREPARED HOT COALS. BEEF*PRODUCTS MAY
BE, EATEN' RARE, BUT .PORK AND-POULTRY PRODUCTS":MUST ‘BE.COOKED
THOROUGHLY ~-FOR_ADDED. CONVENIENCE;USE ALUMINUM FOIL TO LI
- THE BARBECUE GRILL ‘TO REFLECT MORE ‘HEAT.AND FOR EASE OF DIs-
» POSAL AFTERTHE MEAL, -~ .0 0 0 70 7 7T

o o, < 1E YOUARE UNCERTAIN-ABOUT EASILY AVATLABLE PURE DRINK-
e ING WATER, 'FREEZE WATER IN SEALABLE PLASTIC BAGS OR PLASTIC
e CONTAINERS ‘WITH TIGHT FITTING LIDS = THEY. SERVE DOUBLE DUTY
: . BY COOLING. WHILE BEING TRANSPORTED: THE WATER CAN ALSO BE -
- N ~' T I %;, “ o ':‘\_‘ . ."" a,'g ' .. =
G T ey
R T
R -

RS

RGERS CAN BE_FROZEN AHEAD OF TIME FOR_SAEE.AND EASY'
" ""CARRYING. " FORM_INTO PATTIES AND FREEZE ON AQQOQKIExSHEEJ%fﬁ%ﬁﬁ

R ADDED. CONVENTENCE;::USE ALUMINUM FOIL TO LINE -

vla{

G ek -




MEAL AROUND

USED TO MAKE.COFFEE, TEA,” OR INSTAN
TUTING FROZER JUTCES AND FRUIT DRIN

FROZEN VEGETABLES CAN ALSO BE
CARRY THEM_FROZEN IN THE CHEST TO H
CHILLED, T0-COOK, WRAP THE VEGETAB
ALUMINUM FOIL, ADDING A LITTLE WATE
AT LEAST HALF AN HOUR FOR COOKING,
QUIRE COOKING.ON THE OUTDOOR GRILL

' -OR ON THE END OF A SHARPENE:5§IICK[
E

SALAD GREENS CAN BE WASHED, DR
ﬁATIGHTLY COVERED CONTAINER OR SECU

. 88

# )

T SOUPS, OR FOR RECONSTI-_

COOKED ON THE GRILL,

ELP KEEP OTHER FOODS

LES TIGHTLY IN HEAYY DUTY
R AND SEASONING.: ALLOW
MANY OTHER FOODS THAT RE-
CAN BE CQOKED IN.FOIL WRAP

IED, AND THEN CHILLED IN
RELY CLOSED PLASTIC. BAG, (

PER TOWELING PLACED IN THE BOTTOM WILL ABSORB THE EXCESS

MOISTURE. OALAD DRESSING CAN BE CA

RRIED *SEPARATELY, IN A

BOTTLE OR OTHER CLOSED CONTAINER, TO BE ADDED AT THE LAST

MINUTE, - .
‘HAM 1S A POPULAR .PICNIC FOOD, .

. SMd%ED HAMS SHOULD BE BAKED AND THE

SERVE WHOLE, OR SLICE.THINLY AND SE
PICNIC SITE., .

HOME-BAKED BREADS CAN BE MADE

- AND FROZEN TO HAVE ON HAND:FOR THES

FROZEN, SINCE 'THEY DO NOT TAKE LONG
SERVE AT MEALTIME TO ACCOMPANY THE
SANDWICHES WITH THAT HOME-BAKED FLA

DESSERT FAVORITES INCLUDE CAKE

CARRY, AND SERVE THEM DIRECTLY FROM RECTANGULAR OR

PANS., IF FROSTED, PROTECT THE TOPP

. TIALLY INSERTED.IN THE TOP, THEN CO

PLASTIC WRAP, ALSO GOOD ARE BAR AN
FRUITS, CANNED, INDIVIDUAL SERVINGS
AND MARSHMALLOWS THAT CAN BE TOASTE
ERS OR TWIGS. P

-~ IF YOU DON'T" HAVE
FOOL-PRQOF" FOODS SUCH

CHEESE, HA ,

NUTS, COOKIES, AND CANNEDZBEVERAGES

CHOOSE: ANY CANNED MEAT OR" POULTRY P

HAM, CHICKEN, SALAMI, PEPRERONI, TH

BOLOGNA: CANNED MEAT MIXTGRES CAN

- BEFORE SERVING ON YOUR FAVORITE BREAD!
WHENEVER HEATING FOOD IN A CAN, AL AYS REMOVE THE LID FIRST,

L4

HARD COOKED EGGS, FRESH FRUITS

"C0OK-BEFORE-EATING" °
N KEPT WELL .CHILLED TO
RVE FOR SANDWICHES AT THE

DAYS OR WEEKS IN ADVANCE. -
E_GATHERINGS, CARRY THEM.
TO DEFROST.. -SLICE AND
OTHER FOODS. OR TO MAKE
VOR. [ e

S OF 'ALL KINDS, . BAKE,

, SQUARE CAKE.
ING WITH WOOD PICKS PAR-

VER LIGHTLY.WITH FOIL OR :-

D NONCRUMBLY COOKIES; FRESH
OF FRUITS AND PUDDINGS, -

D OVER THE COALS ON .SKEW-

-

AN INSULATED COOLER, PLAN YOUR PICNIC. .
SLTCED BREAD, ,

AS PACKAGED, E
-DRIED FRUITS AND

« FOR THE*MEAT ITEM,
RODUCT, I.E.:, CORNED BEEF,
URINGER,~ AND LEBANON

BE .HEATED RIGHT IN THECAN
A WORD OF CAUTION;

- FOR SHORT=TERM TRIPS, -BUTTERED BREAD. SANDWICHES STAY |

FRESH. IN FOIL OR PLASTEC WRAP, IF.

CHILLED, COLD, CUTS CAN BE WRAPPED SE

SERVING:. - o

4 . s : g <

DESIRED, ‘THE THOROUGHLY -
PARATELY FOR-BUFFET~STYLE ' -

o

P

<

N
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'
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¥§$NOT FREEZE SANDWICHES THAT Cdﬁ}AIN MAYONNAISE, SALAD .

s 'DRESS » JELLY, LETTUCE, CELERY, TOMATOES, OR HARD-COOKED
EGGS, "IHEY WILL BE SAFE TQ: EAT BUT WILL NOT BE AS PALATABLE
SINCE FREEZING CAUSES INGREDIENTS TO-SEPARATE OR WILT, i

:”g\ ‘1{.'I - = - N . ) - S )
oo o CARROF STICKS). CELERY, ZUGCHINL SPEARS, CUCUMBERS, AND = °
. - OTHER VEGETABLE NIBBLERS CAN BE SOAKED IN ICE WATER AND THEN - '
- PACKED IN FOIL WITH A FEW ICE CUBES.TO STAY FRESH, R

WHEN PLANNING A PICNIC MENU, REMEMBER THAT. THE FOODS

r, L gl T

o " MUST BE HEARTY ENOUGH TO"SATISFY OUTDOOR APPETITES YET BE -
EASY TOr CARRY AND SERVE OR PREPARE AT THE SITE, KEEP TEE :
. FOODS SIMPLE AND BE SURE TO PLAN FOR SECOND PORTIONS. ' LEFT-. . .-
QVERS SHOULD BE PLACED IN THE COOLER RIGHT AWAY, CHECK TO.. :
SEE THAT THERE IS SUFFICIENT ICE TO KEEP THEM SAFE AND-COOL - .°
WHILE YOU RE HOMEWARD BOUND, WHEN -IN DOUBT ABOUT THE SAFETY
OF A LEFTOYER, THROW-IT oUT! S
S FOLLOWING ARE RECIPE SUGGESTIONS TO MAKE PICNIC FARE-A _ o
.  SATISFYING AND ENJOYABLE EXPERIENCE, ST
- : : SN N T
. -, 110 3/4-0uNcE cAN CONDENSED CREAM OF CELERY SOUP™ _ : R
* 1 SOUP CAN MILK . o e
. ]/ CUP.CHOPPED CUCUMBER: . | SR . _
. TEASPOON DRIED DILL . : .
. DASH HOT PEPPER SAUCE = S e
.’ . IN BLENDER, COMBINE ALL INGREDIENfE;:%LEND UdﬁﬁL SMOOTH..* .
,Sﬁiy 4 HOURs OR MORE, 'STIR BEFORE SERVING, YIELD: ABOUT
g CuPS. . o A -
3 - . . i ’ 2 . ' ¢ . B ..",:7 e o : -
| UB ZUCCHINI, CUBED - . -« oL,
‘ CUP THIN CARROT STICKS® e e
o CUP DIAGONALLY SLICED CELERY g > .
D ) . CUP CHOPPED ONION . . . e T
A - 1/8 TEASPOON DRIED DILL - ; e e .

.

.2 16-0UNCE CANS HOME'STYLE, BEANS |, ~ y
CoMBINE AL INGREDIENTS;' CHILL, YIELBY ABOUT 5 cupsi , "

"
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1 ¥
3
)

4
-

EEASPOON SALT S
/Y TEASPOON~PEPPER - 5 T e

2 TEASPOON"DRY MUSTARD T
JEASPOON.-CELERY SEED L

S ° ;ZABLESPOONS SUGAR. L N
S /4 i@ CHOPPED GREEN PEPPER - - e T T
- "7 ];JABLESPOON-CHOPPED PIMIENTO , - ’ T A
e : TEASPOON GRATED ONION . =~ | . > N
e ABLESPOONS CORN OIL | U
\ o %/ CUP VINEGAR Ce - : oy
< CURS  SHREDDED CABBAGE : | o
. . COMBINE ALL INGREDIENTS; pIx WELL, Cover AND CHILL ,
o THOROUGHLY. IELD: 4 SERVINGS. - :
R R T ,"_  PICNIC-POTATO SALAD o
P " 24GUPS ‘COOKED DICED POTATOES - S !
\ HARD-COOKED=EGGS, CHOPPED = . % - . ‘
.\\?f LEUP CHOPPED ONION -~ © ™ - - : ;

CUP CHOPPED: CELERY .' ° - ~““"" = =0 o

/g CUP..CHOPPED -SWEET PTCKLE CHIPS
‘CUP CHOPPED GREEN PEPPER

2" TABLESPOONS .CHOPPED ‘FRESH- PARSLEY P .
NI CUPS ‘MAYONNAISE. ‘
v TEASPOONS SALT- . )
/4 TEASPOON CURRY ‘POWDER )

SPOON. DRY MUSTARD
* TEASPOON PAPRIKA -
/4 PEASPOON PEPEFR

v - COMBINE POTATOES, EGGS, ONION; CELERY; PICKLES; GREEN
" PEPPER,. AND PARSLEY, . BLEND MAYONNAggE tTH SALT, CURRY

E —

 POWDER, MUSTARD, PAPRIKA, -AND_PEPPE
: TURE, - C kL‘S VERAL HOURS BEFORE S
@ SERVINGS. ( Cups) .

{

. L - . . ‘ - R “k
» . B . "“.‘ B e T

, ‘ s - ’ - - > B 3 (\

&, .

- a.
g
~ ' 4

- g >

“ i/lll ll-‘buucs c?u ‘CON “‘NSED TOMAT@ SoUP. -
: #BOTTLED TALKAN DRESSING .‘"?‘ -

R COHBINE soUP AND: DR
: WELL. EFRIGERATE uqrrL

“u

SING“IN COVERED cothr ER: SHAKE

58 da

L Tl

RS 248

g .

1l

AL
2

(.
NI ORI

‘
#
L4
(o

“0LD- INTO POTATO MJX-,
VING, YIELD' 8 T0 10 '

(EDED'“ YIELD' ABOUT 2 CUPS,..
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. YE BREAD SLICES , . «
© " 3OFT MARGARINE:
- . PREPARED MUSTARD OR HOR%FGADISH SAUCE S
. ROAST BEEF SLICES , P ,
.~ "~ CANNED -FRENCH FRIED ONTONS .
- NATURAL. Swiss- CHEESE SLICES : S
MATO SLICES

’ : ' FOR EACH SANDWICH; EPREAD ONE SLICE OF BREAD HITH
ke ) - MARGARINE AND MUSTARD. (OVER WITH MEAT,. ONIONzD ‘CHEESE, AND
D

. o SECOND:SLICE OF BREAD 'SPR WITH MARGARINE. TOMATO -
. -~ JUST BEFORE SERVING. ~

N - oy
! .
R “
- -
. )

. 1;2 CUP UNDILUTED: EVAPORATED MILK

OUND GROUND BEEF ..
CUP FINE, DRY BREAD CRUMBS
: TABLESPOON PREPARED MUSTARD
c ;. TABLESPOONS CHOPPED ONION
ABLESPOONS CHOPPED GREEN PEPPER
/4 TEASPOON SALT .

gﬁﬁ’ - 178 , TEASROON PEPPER

COMBINE INGREDIENT RGE_B Mix TLY, PLAcg ’
9 LL MEAT OAF PAN ?7 % /g .gyﬁﬁ %) 1>£§§ BAKE IN .
"50F, OVEN, -40 MINUTES. LLow o STAND ABOUT. 10 MINUTES. . e
FRIGERATE OR FREEZE. ‘YIELD: _SERVINGS., - _ .

C e ~ Nore: RECIPE MAY BE DOUBLED OR TRIPLED FOR A LARGER - -
LT  GROUP o Lo T

T el
P 4 %

- ° - - -

0 374>ouncE CAN counsnssn TOMATO SOUP T e
CUP CHILI"SAUCE - . T T TE
' TABLESPOONS. SALAD’ Oy, e LT ' A
T TABLESPOON- ‘HORSERADI6H: MUSTARD" .- - S

>~ % £ TABLESPOONS “GRATED.ONION. - - - e .
I ENEROUS’DASH’HOT‘PEPPER.SAUQE L IR

LT T Ty SAUCEEAN;«COMBINE INGREDIENTS, Cbox’o ER_Low HEAT .~ .
S 5 MINUTE TIR OCCASIONALLY; ;,JELbﬁ, ABOUT £ Cups.. N

S I S
"~ <, For ot
.o z

"z*"ﬁ'ConB1NE.1 8~o NCE GAN TOMATO SAUCE WITH 1/4 CUP SWEET I
J ﬁrchE‘kersu -AND TEASPOON«PREPARED MUSTARD:-IN SAUCEPAN; 4
EAT Nurss, Hm OR: cq;.\n, x‘r A m-:w FLAVOR FOR GRILLED:
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_ 2 CUP MARGARINE = ° - “

, , . CUP BROWN SUGAR, PACKED

E GGS, BEATEN :

0-ounce JAR APRICOT PRESERVES . :
%5 SPOON VANILLA ' . , .
CUPS :FLOUR : : )

TEASPOON -BAKING POWDER . 3 o . C

TEASPOON BAKING SODA "

TEASPOON: SALT

-

)

UP MASHED BANANAS
«CUP_CHOPPED PECANS
VANILLA GLAZE

t .

tr

A

NE AND SUGAR UNflL LIGHT AND FLU FY. App

EGGS; MIX ‘WELL.,

" CREAM HARGARé

LEND IN PRESERVES AND VANILLA.

DD COM-

BINED DRY INGREDIENTS TO CREAM
MASHED BANANAS, MIXING WELL AF

ED MIXTURE, ALTERNATELY WITH

TER- EAC

: EUTS.

AKE AT

ggso NTO

X

3EREAS

T0

i

AND FLOURED

A

N.

TIR IN

X 2" PAN,

MINUTES OR UNTIL WOODEN PICK IN~

SERTED_IN CENTER COMES OUT CLEAN, . COOL. SPREAD WITH VANILLA

=-6LAZE,

11/4 cups coNFECTIONERS' SuGAR - . i . . -
ABLESPOONS MILK . cT , e
" TEASPOON VANILLA . . L we
JASH OF SALT « Lo

: COMBINE CONFECTIONERS' SUGAR, MILK, VANILLA, AND SALT;
MIX WELL, . LT T v

rd
2
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ADDRESSES FOR FOODS: RESQURCE MATERIALS - | :

-

s
.

- & : [ . ' o
PAMPHIETS: ! ' ‘
’ . Y . ,

mmmw GeneralFoodsKitchens GeneralFoodsOorp., : z )
250 N. St., White Plains New York 10625. (Free in limited quantity) I —

"Bet:ter Baking‘ - Proctor and Gamble Co. Public Relations Department, o
P.0. Bax 599, cmcﬁmatil,!%ozaio 45201, a(ﬁ'f -

%%Em - Brigham Young University Press; , Utah 84602. - _

- '""Prerecorded Instructimé for Teaching Food Preparation Skills' - )
, . Dr. Elizabeth Hillier, Department of Home Economics Education lhiver-
v sity of Oklahoma, Stillwater Oklahoma 74074.

L > - - e
b .

- . (I [2d o
. . - .

"Let 8 Get Organized" ?upperware .Educational Service D@partment . 3
Orlando, Florida 32802. ($4 75) "

- H

’ "meﬁamsinthe(bokingcame" EccoHousazaresOo.,9234W Belmont '. “
Avem:e, Educatimal Services Department, Franklin Park I1ilinais 60131. -

._ ,' AR .t.;;:,’_i- R ‘jf;fzj e
"Sanitatign ‘Rules- m Sense Naticnal Education hhdia Inc. R -
15760'Va;§:,ura Beu}evard Ihcino Califonﬁ.a 91436 - - e

L veaifearion: Wiy AlL-thé Fuss" -*National Educationlvbdia ‘e, e
15760 Venturs Boclebprd, frckon, “California S1436.. *ﬁs‘ SRR
‘ “.' . . r . '.'#"-.“‘l:_.’.\A . . .

; ‘General Milié "Inc Jﬁnneapolis Fﬂmesota, 55440
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Fodds A , q
AgriculturalResearchService MllkinFamil Meals. (@emdcaxdm

Bulletin No. 127) U.S. Departmen -of_Agriculture; 1967} (Brailie) :

*  Arnold and White.

ck. Vegetables: A First Book. New York Franklin Watts, 1970. "
raille)

H

Good Housekeeping Institute. Couplete Calorie Guide. Washington D.C.:
Li(‘?;a{ly <)>f Congress, Division for the BIind and Physically Handi capped.
ille) ..

American Dietetic Association Eatgxg 'is Fun for Older Pgoi:gle2 Too.
» Washington, D.C.: Library f Congress, Divis or the Blind an
Physically Handicapped (Braiile) - '
U.S.- Department of Agricultufs. Food &déour Weight. Washington, D.C.:
Library of Congress, Divisién for the Blind and Physically Han caoped.
(Braille)
Anerican Dietetic Association Fdod Facts Talk Back. Washington, D C.:

I(%I;rary <)>f Congress, Division for the Blind and Physically Handicapped.
aille
. ‘{n

" Gainup. Enefgetics: Your Key to Weight Control ‘Lés Angeles'f’
. -Sherbomrne Press, 1970. @rﬁlle o

Kinder Meal Management (3rd ed; ) New York Recordings for the- Blind
' (Rewrdé) o

) Ieverton Food Beoones You Washington, D.C.: Library of Congress,
Divis:.on for ﬁ Blind and Physically Handicapped 1965 (Records)

1

(Braille)

',, . Lo,

Mo Dermote. - Food: for Moilern i @ vol.) Philadelphia: JB. Lip-
| ge type .

‘mincott any, 7. :
. P (bnp}'wz L .

. UL S mﬂgrm 8 Bureau Nutrition & Heal 1y Growth. . Was
Librarvo Oongress Divison;or :

ttttttt

.i. . ' - R
Holiday House, Inc.; 8. (Braille — - ' ﬂ
&

, » .

© Laws. The New World of Food. Ngw York: ‘Dodd, Mead and Company, 1968. -

a9 ..
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- U.s. Departunnt of Agriculture Mutrition - %p_’ to Date\é % to You.
- Washington, D.C.: Library of Congress or B an

Physically Handicapped (Braille)

Page and Phipard. Essentials of an Adequate Diet. Washington, D.C.:
rary of Congréss, Division%«for the Blind and Phys icallyagdicapped

(Braige)

AT ST

Cookbooks

~

Stare. Eatgé for Good Health Washington, D.C.: Library of C‘ongress, T
Division or BJ ysically Handicapped. (Records)

Wilmot and Batzir. Food for the Family New York: Recordings for the
Blind, Tnc., 1966. (Record)

A Campbell Cookbook. Philadelphia Volunteers Services “for the Blind.
(Braille and Large type) - ]

Adams. The Teen-Ager's Mems Cookbook, '@ wol.) New York: Dodd, Mead
and Goupany 1969, Zﬁﬁei‘"&: . , .o :

. Ald. The Complete Soup Cookbdok. I.ouisville Kentucky: Ane::ican
Printing House for the Blind, Inc., 1969. (Braille) .

Porter. A Leaf.from Our Table. Chicago: Catholic Guild for the Blind
(Braille and prine) _=

Arkin. Cook's Goupanion 2 vol.)_- New Yorlg_: Doubleday. 1969
Braille) et

.- - N .
- . . N . . -

( U.S. Department of Agriculture Amit S%'s Reci'pea’.)fﬁ;shin'gton, D.C.:
or I

Library of Congress Division fi nd and Phys cally Handicapped.
(Braille) - @~ - 5

' Beard. Beard on Food (4 vols) New York Alfred A Knopf "Inc.,
1974, - (Braille) - R

Bettv Crocker's Cookbook (1-2 volg.): ‘Nev,r;Y'oi:k:f Golden Pres's, 1969.
ZBra.[]IS 4” R - . ) -

AT . . S e . -

'Birdseye Frozen Food Instructions Wabhington, D. C.: ary of Con-
_ gress, Division for the Blind and Physically Handicapp (Braille)

.~ Boody. 100 :Delicious Ways to Stay Slim. I.ouisville, Kentucky _American

Printing»}bu'segor e Bli . (Braille)

Bracken Pe' Bracken‘w endix to the- I Hate to Gook Book. (4 pam-
phlets) New York: ovarevich, e , 1966, - (Braille)
‘Brockway . Comé: Cook With Me Washington L‘lbr Congress

Division for the BIJ.nd and Physically Handicapped 1967 (Records)

¢
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Culinary Arts Institute. Casserole Cookbook. Washington D.C.~Library
of Congress, Division for mﬂﬁically Handicapped .(Braille)

. ,Clovemook Cookbook. Cincinnati Ohio Clovernook Printing House for
m -

e

Metropolitan Life Insurance (bupemy Cookbook. Washington, D.C.:

- type)

' Hooper .and Langam The Braille Oookbook Louisville Kentucky Ameri

=" Jefferiss. Soul Food Cookbodk.

Lib: f%ongress Division for the I?EH and Physically Handicapped
——

: (Braille)

Brooklyn Bureau of Social Services. Gookbook of Convenience Foods
Washington, D.C.: Library of Congress, Division for the Blind and

‘ Physically Handicapped 1964 (Braille and Print):

" Cooking- With Betty Crocker Mixes. St. Louis, Missouri, Talking Tapes
for }Ee Blind. !Z:Open reel and Cassette) )

Cornforth. Better Meals for Less. Lincoln, Nebraska: Christian
Record Braille Foqndation, Inc. (Braille)

Day. The Large ’1‘ype Cookbook New York: David White, Inc. (Large °

- ”

Delta Gamma Cookbook Washington, D.C.: Library of Congress, Division
for the Blind and Physically Handicapped (Braille)

Dyer. The Quick and Easy Electric Skillet Cookbook (3 wols.) -

" Louisville, Kentucky American Printing House for the Blind, Ine,

(Braille).

American Dairy Association Fiff_:z HE_:zs to ﬁse Cheese. Washington, D,C.:
Iéraﬂy c):f Congress, Divigio Blind and Phsycally Handicapped
aille ‘ ot ‘ % N ; ’

Gibbons and Gibbons Feast on a Diabetic Diet. (5 wols.) New Yérk:
David McKay, 1969 (Braille) v ’ ! 9

-~

Good: Hous%ﬁ D:mners for Two. Washington, D C.: Iibrary of Con- ; .
gress Divis or the BL Physically Handicapped (Braille) T
- Good Housekeeping Good Farés Washington D.G.: Library of CongreSS,
E Division for the Blind: and Physicallf Handicapped (Braille)

AN

Press (large typé) P

¢an Printing House for the Blind (Braille)

le Kentucky American Printing
Rtse for am—lﬁm_, raill " L B
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Goodl-iodsel’__ceep ¢ .'N Easy -Cookbook. Wa'shi.ngton, D.C.: _IIibrary
of Congress, Divis the m ,sically Handicapped _(Braille)_'

.HeWitt The New York Times Large 'l'ype Cookbook New York Golden
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Vw0 L




TR SRR R .
-
L feg »‘H . . R

. %@f’/z‘ " - ' 98
- " Kitchen Trade Secrets. Philadelpﬁia Volunteer Service for the Blind,
* 'Inc. (Braille and Print) 7

’ Knopf. Around America. ‘muisville Kentucky American Printing House .
g for, the mle) .

. Lee. Evelyn lee's Cookbook. Los Angeles: Braille Institute of Anerica;
Inc. (Braille) o '

%

MacDonald. A Cookbook for Leisure Years. Washington, D.C.: Library -
of Congress Division for the Blind and Physically Handicapped (Bra.ille)

, Misch Quick Guide to the World's Famous Recipes.. I.ouisvilfe Kentucky
- American Printing House for the Blind. (Braille)

*

0" Gmrior.  Barly Anerich Cookbook. _ (3 vols.) Ehglewood CLiffs, New
Jersey: Prenticetall, To., 1074 (Braille) .

.

Pass and Uhlmger Blind Can Learn to Gook (Pahmplet) _Boston:
Massaclmsetts Association for the Blind " (Large type) —

* /-
Paul and Hawkins. Candies (‘ookies Cakes "New York: Doubleday, l(l».‘

(Bra:.lle) !
v Pal and Haukins. Kids Cooking. New York: Doubleday, 1970. (Braille) -
. . Martin. Student's Notebook. Louisville, Rentucky: American Printing .
y N House for—me_m"rg‘—n (Large type) . -
< . Taber. OwnCook Book, | (3v0ls.) Philadelphia: J.B. Lippincott’
y Company, Bra ,

The Melting Pot -* A Cookbook of All Nations Washington D.C.: Library: -
. of Congress. (Braille) : .o .

“The New PillsbuLFami j Cookbook. (10 vols.) lsbury coqu’ 1973:'} ‘
(Braille)

The qu York Times. 'l’welve Permy Pinching Main Dishes Washington
D.C.: Library of Congress (Braille) ,

vanderLindeandvandeerde ArotmdtheWorldeODishes Nev'rn'

Ak

“ York: Scroll Press, Inc:, 1971, (Brallle) - =/ , ,
" Waldp. The Low Salt, Low Chblesterol Gookbook (;Z*‘vols.i' New York:
- -, G.F. Putnan's Sams, 1972. - (Beaille) .o
C T " Worth. Cooking Without Recipes. (4 Vols.) Washington, D.C.: TLibrary
W ~ of Congress, Division for the Blind and Physically Handicapped 1965 _
(Records and Braille) - ) _
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